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Principal Sales Offices 








N E W Y OR K CHICAGO, ILL. 
Bowling Green Building Merchants’ Loan and Trust Building 
THM MM 


BALTIMORE, MD. SAN FRANCISCO, CAL. 
Merchants’ Bank Building 214 Mission Street 
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steady Prices for Cans Mean Steady Prices for Canned Goods 



















Sales Office for the Territory Including New 
York, New Jersey and New England # #42 


AMERICAN 
Can Company 


Bowling Green Building. NEW YORK 
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Southern Division: Merchants’ Bank Building 
BALTIMORE 

















STEADY PRICES FOR CANS MEAN STEADY PRICES FOR CANNED GOODS 


American 
Can Company 


Quick Shipments 2 2 2 2 92 Best Goods 
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Automatic Gan Making Machinery 


AUTOMATIC CAN TESTER 

















AYARS MACHINE COMPANY. SALEM, NEW JERSEY 
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COMMISSION += BROKERAGE HOUSES 











w. H. NICHOLLS & CO. EDWARD P. SILLS »| LOUIS M. PARK COMPANY 


Packers’ Agent and Broker in Established 1896 
eH Ganned Goods... | orrces 
Brokers | 42 RIVER ST., CHICAGO Z Simssapeite Canned Goods 
42 K. ver St. Chicago | Liberal Adwane Solicited. Diath Brokers 


ral Advances on Consignments. 











Note. —We eg oe pois ay to 
quip brokerage firm 
FISK-KYLE CO. GILBERT S. BACON | wrijses: “iret” 








WILLIAM DUGDALE 2222.27": 


Connedhoods “  ‘sroxer.. 
Correspondence Solicited CANNED GOODS AND CANNERS’ SUPPLIES 


42 River St., am PONDENCS SOLICITseD™"" CORRESPONDENCE SOLICITED 
ion | 35 AND 37 RIVER STREET, CHICAGO | 404 Majestic Building <: Indianapolis, Ind. 


Rotabtishes ANNED GOODS 
BROKERS 








4. K. ARMSBY CO. Griffith-Durney _/ HOOKE-FIELD CO. 


Wholesale... 
> s SAN FRANCISCO, CAL. 
ne ie eS | Company San Francisco | wholesale Commission and 
Canned Goods Brokers 
eel 


San Francisco Wholesale 
Eastern Corn and Peas a Speciality 














Boston Products 
er ores «42. River St., CHICACO | | Canned Goods Brokers 





T. J. O7BYRNE & CO. ‘BAKERSMORGAN | ESTABLISHED 1859 
Brokerage Commission | Canned Goods Brokers | Jacob J. Peres é Co. 


Canned Goods and Dried Fruits | CANNED GOODS 
———— sro a WARYLAND BROKERS.. writeUs 






































THE J. M. PAVER CO. 
Charles S. Trench & Co. | euceuetve 
eisai Canned Goods Brokers 
PIG TIN AND 53 River Street, CHICAGO 











TIN PLATE Com. Club ir ssmeanc a mes 


81 FULTON STREET :: NEWYORK ||) The Ba kofC “ik Bieet, 4 Come 
e 09 0 orn the culture, marketing 
| and use of Matze in America and elsewhere for farmers, dealers, manu- 


facturers and pthi#i%. 
Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 


























A. D. Samet, in’ e corn work, Illinois experiment station. 
ALBert W. Fu LTON, managing editor American Agriculturist Weeklies, 
New York. 


BERNARD W. Snow, statistician Orange Judd Farmer, Chicago. 
Wuuis G. Jounson, late stale entomologist of Maryland, associate 
editor American Agriculturist, New York. 


CiareNcE A. SHAMEL, associate editor Orange judd Farmer, Chicago. 


A WEALTH OF ILLUSTRATIONS make plain every point that re- 
LOT AS TT 


quires a picture for its complete 


Slolemmesion. The engravings 
are nearly all from photogr » and drawings made expressly for The 
Book of Corn. As a piece of Ik okmiz aking, this work is worthy of the 
subject. Printed on fine paper, han somely bound in cloth and boards, 
about 400 pages. Size of book 54x7}% inches. 


PATENT PEELINGand TRANSFER TABLE ORDER THROUGH 
bats te ony length for 75 to 200 peelers, also Ele- 


d Conveyors for handling green corn, O. L. DEMING, 22 East Randolph Street, Chicago 


husks, cobs, cans, crates, baskets, boxes, slops, etc. 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 











Price, Postpaid $1.50 
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‘Heyden! 


Sugar 








Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 





You have used it for the past 
six years; you can still use it 


Write to us for booklet quoting authorities 


uA. KLIPSTEIN & COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. . Philadelphia, Pa. €. E. MANHARD, Waterloo, la. 
cy Boston, Mass. - Providence, R. I. Agent for 











Ce 


Sinclair-Scott 


«COMPANY 


BALTIPMORE, IiD. 


Manufacturers of... 


Canning House Machinery 


of Every Description; also 


HARDWARE SPECIALTIES 


And Friction Clutch Puiieys, 





N. B.-cTake Orieans and Light sts. cars. Get off at 






































Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois B. & O. Ralfroad Crossing. 
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For P. HOWENADEL JA. CANNING CO, 


ROCHELLE, ILL. 


Tae Stecher Litho. Co. 


ROCHESTER, N. Y. 
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MOORE& McFERREN 


BOXES 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shail be pleased to call on or correspond with 
vou in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 




















Sweet Corn 


3,000 acres 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 
“ The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 

Old Colony 

Stowell’s XX Selected Evergreen 
Zig Zag Evergreen 

Country Gentleman 


The leading varieties 
generally used by 
the Canning Trade. 


“| All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U.S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘ Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before buying eisewhere. 


WESTERN SEED & IRRIGATION 


WHOLESALE SEED GROWERS ew CO. 
of Seed Curn, Pumpkin t 
FREMONT, NEB. 


and Squash for the Canning 
FRANK T. EMERSON, Gen. Mngr. 











Trade; and Cucumber Seed, 
all varieties, for Pickle Manufacturers 








High Pressure Single Steel 
Capping Machine 


HIS Machine is designed for large 
as well as small packers. 
Will do patching as well as 
straight capping. 

Can be operated by GIRL ot 
ordinary intelligence, thus reducing the 
cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lowered 
by foot pressure, thus leaving the hands 
of the operator free to place cans in and 
out of position. 

All parts are adjustable and _inter- 

changeable. 

Will run with the least possible care. 

Fool proof. 

A complete Machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set up in 
a very few minutes. 





tested to 150 Ibs. water pressure, fitted 
with pressure gauge and large floor 
pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 
track or conveyor to supply and take away cans. Can be fitted with 
our Automatic Solder Feed, thus insuring the right amount of solder to 
be used, at a cost of $10.00 extra= rice, each machine, $75.00 


Manufactured by 


The National Cement é Rubber Mfg. Co. 


TOLEDO, OHIO, U.S.A. 

















Gasoline Machine has five-gallon tank | 





Condensed 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: { In barrels ot about 240 lbs. - - 6c per Ib. 
=== _ ( In 50 and 100 Ib. packages - - Sc per Ib. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37c per gallon. 


THE ARABOL M’F’G. CO. 
100 WILLIAM STREET, NEW YORK 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
& C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. & 
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THE 
M. G. MADSON 
SEED CO. 
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Seed Growers «. Merchants 









Specialty 
of Growing 


PEAS for eee 
the Canning TOMATO 
Trade daa PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 


rvYVvVvVvVvyVvVVVYYYYYVYVVeWVWweVeerweeef7™77—=vevvevvr 
la i i hi hi hi hi hi hi hi hi hi hi i hh hh he ho he hn hh he hh i hn 





4 
4 
4 
4 
4 
4 
4 
4 
4 
4 
4 
a 
a 
4 
4 
4 
4 
4 
4 
CORN ; 
4 
4 
4 
4 
4 
4 
4 
3 
x 
4 
4 
4 
4 
¢ 
4 
4 
4 
4 
4 





i i i i i hi hi hh hi hi i ha hr he ha he he Mh he hi hh tt ht te i te te 


pwwwre 
VuVrVVVY 











—not tomorrow. 


o> 
fo 
oy 
fs 
+ 
i 











For One Cent 


You can find out how to have 
every ounce of Tomato Pulp and 
Tomato Ketchup you make guaran- 
teed against fermentation. Drop 
us a one-cent postal card and 
we will write you all about 


PRESERVALINE 


which never fails, has never failed 
and is guaranteed not to fail. It 
will save you many dollars. Find 
out about it. Have the information 
in your hands. It will cost you 
just one cent to know all about it 
and it’s worth while. Write now 








“HE GAS, OE 2S a I SR a ee ee ee 





THE PRESERVALINE MFG. CO. 


SAN FRANCISCO 
441-443 Third St 


NEW YORK 
41-43 Warren St. 


CHICAGO 
190 Michigan St. 
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STEK-O 


A PERFECT PASTE IN POWDER FORM 





WE HAVE SUCH CONFIDENCE IN STEK-O 
THAT WE SEND ORDERS 
ENTIRELY ON APPROVAL 
WWW 


Clark Paper & Mfg. Co., Rochester, N.Y. 30 agencies 




















THE SOLVAY PADESS rs 
Chloride of Calcium 


STRICTLY NEUTRAL. 
UARANTEED. 





PRACTICALLY CHEMICALLY PURE 
STRENGTH; COMPOSITION AND PURITY G 


Specially adapted for the Continuous Calcium Process of Canning 


s 


THE LARGEST CANNERS. FOR SAMPLES, PRICE 
POINTS, ADDRESS 


USE BY SOME C 
AND TABLES OF SPECIFIC GRAVITIES AND B LING 


THE CARBONDALE CHEMICAL CO. 
CHICAGO, 61 Portla Bk 
PITTSBURG, 727 Park Bldg 


NEW YORK, 141 Broadway 
BOSTON, 544 Tremont Bidg 


CARBONDALE, PA 





THE CHISHOLM-SCOTT Co. 


PEA HULLiING MACHINERY 


| Baltimore Meodqnortere 
at office o e 

SUSPENSION BRIDGE, SINCLAIR-SCOTT CO., 

Niagara Falls, Wells and Patapsco Sts., 

N. Y. Rear of 1800 Light St. 





Works: 








GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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VIRGINIA CAN COMPANY 


Manufacturers of 


Packers’ Cans 





If you are a USER OF TIN CANS read this unsolicited letter: 
Manchester, Tenn., September 21, 1904 

VIRGINIA CAN COMPANY, Buchanan, Virginia. 
Gentlemen: —We wish to express our thanks to you for the very prompt shipment of our cans for the past 
season; also for the superior quality of cans. We do not hesitate to say we had less leaks than we ever had. 


We hope you have had a prosperous year, and will be in the market for 1905. Yours truly, 
MANCHESTER PACKING CO. 





CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 




















S NLANWANLANUANWANLANLE TNS ALN ALAS IANS y/ yeti. 
4 If you are going to do business nextyear § 


a 
x 


; READ THIS from one of the ; 
largest packers of New Jersey: 


Shh 





i CEDARVILLE, N. J., September 21, 1904 - 


A 


REMINGTON MACHINE Co., WILMINGTON, DEL. 
- Gentlemen: —Referring to your Continuous Capper, of which we have three in opera- ° 
tion, two at Cedarville factory and one at Tuckahoe factory, we would say that they are 
the best machines we ever used. We cap cans on them that have a 2 9-16 inch opening 
and they do excellent work, capping as high as one hundred cans without a leak. They 


“a ° ° . . . 
> are easily adjusted and require but very little attention. x 
° If we should need more machinery we certainly would want one of these machines. * 
- Yours truly, 

- [Signed] Joun E. DiamMEent Company, - 


Geo. E. Diament, Treas. 

















[J.W. Colbert, Sales gest] Remington Machine Co., Wilmington, Del. & 


LIDE NDE NSE STEN ENTE NE NSE NE NTE NTE NE NE NS FR 














THE CANNER AND DRIED FRUIT PACKER. 


USE A LEISTER LABELER 


— =AND PUT 
Dollie in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 




















A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels 
'.lb. cans; Style B labels 2-lb. cans; Style C labels 3-Ib. cans. 


NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It 
can be operated by following the directions that come with it. 


FOR SALE by the Canning Machinery Houses in the leading cities in the 
United States. 











CONSIDER WELL! 


Your loss by inferior labeling of this year’s 
pack may mean more than the COST OF SEV- 
ERAL OF OUR LABELERS. 


Write us for further informst on 





THE ATLANTIC MACHINE WORKS, Main Office and Factory Westminster, Md., U.S.A. 





—_——— BRANCH OFFICE 
327 N. Calvert S.. BALTIMORE, MD. 








PHILADELPHIA AGENT 


GEO. E. LOCKWOOD, 308 Chestnut St. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, la.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, la.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<«~GOODS ASSOCIATION<#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement tokeep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 
cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 




















E. K. BURNHAM, President, Newark, N.Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ecutive Commictee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
L« rislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. ¥. 

Freight Rates Committee, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION«<# 


P ‘HE OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFIELD, secretary 


UTICA, NEW YORK 
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‘A Dew Gang Press 


CUTS ten tops or ten bottoms or five tops and five bottoms at each 
stroke; finishes sheet in two strokes and does not leave any scrap in 
center. No feed to bother with; nothing to get out of order. One 
good operator will easily do as much as six operators with single presses. 








WE are prepared to equip plants complete for MAKING CANS for 
any purpose, with either automatic or semi-automatic machinery. 
WATCH FOR OUR ADS. in this paper, as they will illustrate new 
and up-to-date can machinery. Always pleased to answer inquiries. 


Consolidated Press & Cool Co. 


90-92 North Clinton Street Chicago, IIlinois 
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Steady Prices for Cans Mean Steady Prices tor Canned Goods 


AMERICAN 
(1A Ne 
COMPANY 


Department PACKERS’ CANS 


CENTRAL DISTRICT: Ohio to Utah Inclusive 

















The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 














Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER AND DRIED FRUI1 PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 


oO. L. DEMING, MANAGER 








SUBSCRIPTION RATES 


United States and Canada, one year... ........0..scecccceecees seses $3.00 


SER er SI POON oi hes dareg Ss) cca bbw keen Ms date abddedace 5.00 


Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Isn’t it a little too early for future corn? Seems so 

to us. 
nner 

It can’t be said any longer that buyers are awaiting 
the result of the presidential election before taking 
hold. 

anne, 

Corn isn’t the only vegetable that has broken the 
record for size of pack. This year’s sweet potato out- 
put is described as the “biggest ever.” 

nee 

An advice on the corn situation in Maryland says a 
good many packers have entirely sold out during the 
past week or two. A few of the larger western can- 
ners also claim to be cleaned up. 


The weekly canned goods circular of a large Balti- 
more commission house says: “A great many country 
packers have been entirely cleaned out of tomatoes 
during the past few weeks.” Let the good work go 
on. We'd like to see stocks, both east and west com- 
pletely exhausted before canning commences in 1905. 
RRR 

The Oregon Fish Commissioner says he is enabled 
to enforce the salmon breeding law because he can- 
not stretch his arm forth to the Washington shore; 
the Washington Commissioner declares in return that 
he is unable to enforce the law because his arm isn’t 
long enough to reach over to the Washington shore. 
This is the first time we ever heard of long arms being 
a necessary qualification for an office holder. 

eRne 

In fifty years there has been a decrease of 36 per 
cent in the per capita consumption of meat in the 
United States. Canners will be glad to know that 
there has been almost a corresponding increase in the 
consumption of fruits and vegetables. The fact that 
many fruits and vegetables that were to be had only 
for a short season are now, thanks to the canning in- 
dustry, easily secured the whole year round at com- 
paratively trifling cost, is mainly the cause of the 
charige. The once despised tomato now finds uni- 


versal favor. 
RerRre 


Expert reports on the business outlook based on 
direct information from all sections of the country are 
very encouraging at this time. Dun’s weekly review 
of trade says that “Developments in the leading man- 
ufacturing industries are about equal to the most san- 
guine expectations.” Bradstreet’s review of the busi- 
ness situation remarks that “The more optimistic out- 
look as to the future found reflection later in an en- 
largement of wholesale and jobbing business, a firmer 
tone of prices, and more assured activity in many lead- 
ing industries.” Dun’s report on trade in the Chi- 
cago district says: “Official figures, placing the corn 
crop only slightly behind that of the great record of 
1902, accentuate agricultural prosperity and are 
strongly supplemented by the fact that prices in the 
leading market are fully one-fourth higher than a year 
ago. Illinois and the other states directly tributary 
to this commercial center again are seen to have pro- 
duced over one-half of the entire growth. The effect 
of this inevitably inures to the benefit of manufactur- 
ers and industry generally. Local effort will be stim- 
ulated to quickened activity, this being already appar- 
ent in new demands for mill and factory output.” Mer- 
cantile dealings this week have been equal to the vol- 
ume expected. Industrial.developments reflect a fur- 
ther tendency of an encouraging nature. 
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Back to Business. 


HE election being over and political questions 
temporarily settled, it is in order for all of us 
to get back to business. Now to work should 

se be the determination of all. From now on let 
it be business, strictly business. We've had enough 
politics to do us for a long time, so let’s all try steady 
application to industry. 

Build your business along lines insuring the con- 
fidence of jobbers and consumers. Study your prob- 
lems well. Think twice, or thrice, before you act. Be 
up-to-date, energetic, always pushing for practical re- 





sults and always keeping in mind the importance ot 
increasing the prestige of your brands. Make your 
horizon broad. Look out at the world around you. 
Don’t limit your breadth to the narrow confines of your 
home town or your home state. The whole United 
States, and even beyond its limits, is your field, your 
market. 

Mix brains with your business. Mix in all the 
brains you have. Hustle, too, and increase profits by 
packing such goods as will enhance the reputation of 
your brands. 


The Canners’ Annual Convention. 


LL question concerning whether or not this 
year’s annual meeting of the various canners’ 
associations with the Canning Machinery and 
Supplies association will be held jointly or sep- 

arately has virtually been settled, and by the canners 

themselves, who have expressed themselves favorably 
to holding a joint convention at the same time and 
place the machinery men hold theirs. The members of 
the Western association at least have expressed their 
preference in the matter, and it is safe to assume there 
will be no objection to a meeting with the machinery 
and supplies interests on the part of the Eastern organ- 
izations. 

As the constitutions of the several canners’ associa- 
tions provide that the annual conventions shall be held 
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the second week in February, there is no question as 
to the date of this year’s gathering. All that remains 
to be decided on, therefore, is the place. Columbus, 
Ohio, where the last annual meeting was held, is again 
a candidate for the honor, with Cincinnati a strong 
competitor. It lies, we believe, between those two 
cities, and before long the selection of one or the 
other will probably be made. 

The signs indicate that the 1905 convention will 
draw a larger attendance even than last year’s. Al- 
ready there is considerable interest manifested. Noth- 
ing has developed as yet further than the expression 
of the Western canners’ desire to meet with the ma- 
chinery men, but THE CANNER will, as usual, keep 
the trade fully informed on the progress of events. 


Our Canned and Dried Fruits Abroad. 


E COMMENCE in this issue of THE CANNER 

the publication serially, of a large number of 
special reports from United States consuls on 
the demand for American canned and dried 
fruits in the principal distributive markets of the world. 
These reports throw a flood of light on the extent and 
character of the demand for these products and tell 
how the export trade may be increased. 

They also demonstrate the value of the consular 
service and show the importance of being represented 
abroad by men trained in the art of intelligent obser- 
vation and capable by education and experience of re- 
porting thoroughly and accurately on conditions ex- 
isting in the territories of which their posts are the 
commercial centers. The consular service of the United 
States has been vastly improved in the last eight years 
and, although no doubt there is room for further ad- 





vancement, the body as a whole is described as the 
most efficient in the service of any country in the 
world. 

In this week’s issue we publish reports from our 
representatives at Vienna, Trieste, Antwerp, Brus- 
sels, Ghent and Copenhagen. Next week reports from 
some half a dozen more of the larger European mar- 
kets will be published, and the installments will be 
continued until nearly all the world’s largest food 
marts will have been covered. The series should prove 
highly educational. All canners and curers of fruit will 
doubtless be interested in knowing the extent of the 
demand for American products among the peoples 
of the chief countries and in the leading markets of 
the earth. It is important that we be less dependent 
than at present on domestic consumption to absorb the 
products of our canneries and evaporating plants. 


Trade Follows the Flag. 


HE question of whether trade follows the flag 
has at least a partial answer in the returns of 
our commerce with the islands and with the 
distant portion of the mainland of the con- 
The increase of business between the United 
States and Porto Rico in ten years amounts to about 

$17,000,000, or about 400 per cent of gain. The busi- 

ness with Hawaii, which was about $13,000,00v ten 
years ago is now $17,000,000, and the commerce with 
the Philippines, which then stood at a trifle more than 
$7,000,000 now amounts to nearly $17,000,000 in an- 
nual value, and with Alaska a business that was a little 
more than $11,000,000 ten years ago has now reached 

a figure in excess of $29,000,000. 

On summing up the trade with the noncontiguous 





tinent. 


territory it is found that ten years ago it amounted to 
$38,000,000, whereas now it amounts to more than 
$97,000,000. Hardly any one will dispute that as far 
as the Philippines are concerned our control of their 
irade is but in its infancy. The development of that 
group in the way of railway transportation, good 
roads, adequate harbors, education and so on under the 
leadership of Americans, is destined to make the seven 
millions of inhabitants now there and many more mil- 
lions that are to be there a source of commerce of 
value beyond present calculation. 

Trade may not follow the flag instantly but it fol- 
lows the flag at such a reasonably close distance as tu 
justify the statement that it develops under the aus- 
pices of the country in control of the source of trade, 
at least that is the experience of the United States. 
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Alaska Packers’ May Reorganize. 

Seattle, Wash., advices say that statements have 
been current during the last week that a reorganiza- 
tion of the Alaska Packers’ association was- contem- 
plated and that the impression is general among sal- 
mon packers and those interested in the fishing indus- 
try that the corporation will soon be operating along 
new lines, 





Death of a Maryland Packer. 

Edward Wilkinson, who was an extensive canned 
goods packer, died at Aldino, Harford county, Md., 
Noy. 3d. Mr. Wilkinson was forty-six years of age. 
His wife survives him. Mr. Wilkinson was a man of 
high integrity and possessed the confidence and friend- 
ship of all who knew him. 





Iowa’s Big Corn Output. 


A dispatch from Des Moines states that twenty-one 
canneries in Iowa turned out this year 28,880,000 cans, 
or in excess of 1,200,000 cases, of corn, the largest 
production in the history of that state, which packed 
in 1903 860,000 cases, an increase of 340,000 cases in 
1904. 





Canned Goods in Demand. 


A correspondent at Baltimore writes, in part, as fol- 
lows: “There has been a good demand during the past 
week for mixed carloads of canned goods for western 
points, and the orders have embraced all kinds of small 
fruits as well as peaches, pears, apples, corn and 
tomatoes.” 





Big Output of Corn. 

A canning company which operates four large fac- 
tories in lowa had an immense output of corn this 
season. The pack is reported to have been 8,980,000 
cans and the quality of the product, it is said, was 
entirely satisfactory. A pack of 8,980,000 cans is 
equal to 374,166 cases. 





Alaska Salmon Industry. 


From a five months’ stay in southeastern Alaska, 
during which he has been studying the economic con- 
ditions of the salmon industry. Harry C. Fassett of 
the United States bureau of fisheries, has returned to 
the Sound on his way to San Francisco and the east. 
He states that there has been a phenomenal run of red 
salmon in Alaska this year. Mr. Fassett was formerly 
on the United States fish commission vessel Albatross, 
and was detached from duty with the ship to make 
statistical reports from Alaska. 





Heavy County Tomato Pack. 


A report from New Castle, Ind., states that nearly 
three million two-pound cans of tomatoes is the result 
of the pack of this season by various canneries in that 
county. This product represents nearly 6,000,000 
pounds of vegetables. 





United States and Spain Compete. 

The United States and Spain are the principal ship- 
pers of canned goods to the district of Cuba tribu- 
tary to the city of Cienfuegos. On the other hand, in 
fine groceries France, Holland and Belgium do the 
largest business. 


Home Co. Gets Medal. 


The Fresno Home Packing Co. of Fresno, Cal., has 
been awarded the gold medal at the St. Louis Exposi- 
tion on its popular Blue Ribbon brand of seeded rai- 
sins. The award was made in competition with other 
brands of seeded raisins packed by California packers. 





Cannery Workers Save Money. 


A dispatch from Mt. Morris, N. Y., states that the 
foreign-born population of that place had accumu- 
lated about $50,000, saved from wages, by the close 
of the canning season. A large part of this money, 
the dispatch states, will be invested in village real 
estate, as most of the factory workers will become resi- 
dents of the locality which affords them so many op- 
portunities for lucrative employment. One-fourth of 
the population of Mt. Morris, which is a noted canned 
goods packing point, consists of people from the Medi- 
terranean countries. 





Swarms of Salmon. 

The western islands of the Aleutian chain are 
swarming with salmon, according to the report of the 
Manning expedition. The restriction which made it 
illegal to take salmon in southeastern Alaska waters 
before the 1st of July of each vear has been removed 
by the Department of Commerce and Labor, and the 
fishing will be heavily prosecuted next season. 





Preserved Fruit Trade With Cuba. 


The United States ships only a comparatively small 
quantity of the preserved fruit imports of Cuba. The 
explanation probably is that Cuba is itself a fruit- 
growing country within the tropics, where fruits of 
many varieties flourish. Exports of preserved fruits 
from the United States to Cuba in 1g01 were valued 
at $15,837, in 1902 at $17,940, and at $13,006 in 1903. 





Southern Packers Gain Oyster Trade. 


The increased packing of cove oysters in the south 
has had the effect of making the Baltimore canners 
very timid about packing many Chesapeake Bay oys- 
ters at a high price. Many Baltimore packers in fact 
now have packing houses in the south. 

Demand for cove oysters has been very good of late 
at Baltimore, although the packers have not been able 
to get much work in on this line as yet, owing to the 
heavy demand for raw oysters. 


New Salmon Canning Combine. 








Advices from Vancouver, B. C., tell of the forma- 
tion there a few days ago of a new salmon-canning 
combine, including such prominent packers as G. I. 
Wilson, Percy Evans, R. A. Walsh and W. J. Bow- 
ser. It is understood the syndicate intends to lease all 
available canneries in anticipation of a big run of fish 
next year. 

The first cannery to be leased is a Bellingham can- 
nery capable of putting up 3,000 cases of salmon. It 
is claimed that a number of canneries on the American 
side will be leased by this syndicate for one season in 
the hope of making a big clean up. 





The Postal’s Parcels Delivery. 

The Postal Telegraph-Cable company has increased 
its usefulness by extending its messenger service to 
include the delivery of parcels, circulars, etc. Just 
“pull the box or call by telephone.” 
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PACKERS’ GANS 


We arc prepared to furnish the trade the BEST 
LOCK SEAM CAN that can be produced. Our 
factory is equipped with the most modern Auto- 
matic Machinery in use. Our capacity is the 


























largest of any Independent Can Manufacturer in 
the United States. Our location and shipping 
facilities enable us to ship promptly and in any 
direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JOUNSON, MANAGER SALES AGENCY FOR cage AND KENTUCKY 











301 MAJESTIC BUILDING, DIANAPOLIS, IND. 


WILLIAM DUGDALE, SALES AGENT 











SPRAGUE CA NG MACHINERY CO. AND UNION CAN CO. 
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Corn, 


Interest in the opening prices on future western 
standard corn has overshadowed everything else in 
the canned goods market this week. The early an- 
nowncement of quotations came as a surprise to those 
who weren’t looking for a move of this kind so soon 
after the close of the packing season and while a con- 
siderable portion of the 1904 pack sold on future con- 
tracts remained undelivered. Packers in the west had 
been talking futures for some days and a few had put 
out tentative figures, but apparently there were not 
many who anticipated the action taken by the lowa 
Canners’ association at Waterloo last week, when a 
6244 cent, f. o. b. factory, quotation was decided on 
for 1905 packing standard grade corn. 

The wisdom of the association’s action has been 
called into question by a very large majority, if not 
practically all, of those interested in canned corn val- 
ues. The move of the Iowans has been discussed pro 
and con, as the hackneyed phrase has it, and to be per- 
fectly frank, it has not met with endorsement any- 
where that we know of, unless it be in lowa. The con- 
sensus of opinion is that the making of a price on 
future corn following so soon after the largest pro- 
duction in the history of the industry was precipitate 
and ill-advised. 

It is the time chosen for making a price rather than 
the figure named that is so generally disapproved. 
Some in discussing the matter have little or nothing 
to say about the association's figure, 62% cents. On 
the other hand, the talk is practically confined to what 
is spoken of as the “premature action” of the lowa 
packers and to the condition of the market at the date 
on which it was taken. THe CANNER is decidedly of 
the opinion that it was for several reasons entirely too 
early to name a price on futures, and we believe, more- 
over, that in the existing state of the market, with 
wholesalers well supplied and firm in the belief that 
there are almost unlimited stocks remaining in can- 
ners’ hands to draw from, more consideration should 
have been shown for the interests of the jobbers and 
other holders of spot corn than to make a price of 
62% cents a dozen at the factory on next year’s output, 
the effect of which, as might have been foreseen, would 
be weakening to all spot holdings. It is not that the 
figure decided on is materially lower than last year’s 
opening quotation, but that it is below the price at 
which buyers are now accepting deliveries and below 
that which many western canners are asking for such 
portions of their 1904 packs as remain unsold after 
delivering their sales of futures. Canners and job- 
bers with a large surplus of spot must have been tem- 
porarily forgotten, or, perhaps, the golden rule was 
suspended for the time being. 

Presumably, however, the price, which is lower by a 
very respectable margin than that at which Illinois 
canners are quoting futures, or are likely to quote 
them, was named at the time by the more energetic 
Iowa operators for the purpose of discouraging the 
building of new factories. This theory accounts satis- 
factorily for the earliness of the move. It is supposed 
that it was done to “head off’? promoters throughout 
the western states, but the opinion seems to be quite 
general that a still deeper cut should have been made 
if this was the object in view. 


Tomatoes, 


Tomatoes occupy a relatively stronger position. 
There is a good deal of talk about the size of the carry- 
over, some saying that it was very heavy, which, as is 
asserted with a considerable show of confidence in the 
truth of the statement, makes the existing supply of 
tomatoes larger than the annual consumptive require- 
ments of the country under ordinary demand. Nev- 
ertheless, the situation of this article, which is grow- 
ing more popular with American consumers every 
year, is relatively stronger and the feeling improved in 
all sections. The size of the carry-over is something 
that nobody knows. It is readily admitted that there 
was a very considerable excess packed last year, yet 
just what it amounted to is a matter concerning which 
there is much uncertainty. Our individual opinion is 
that the surplus of tomatoes carried over from last 
season was not as large as many apparently believe. 
but that’s as far as we are able to go, for it is next to 
impossible to arrive at the actual surplus. 

It would seem as if the production of tomatoes in 
1904 was in the neighborhood of 8,000,000 cases, or 
approximately 2,500,000 cases less than the pack of 
the previous year. If it should turn out that the 
total 1904 output wasn’t in excess of 8,000,000 cases, 
or was not materially larger, and the carry-over from 
1903 less than some are asserting that it was, there 
is an excellent chance that the 1905 pack will arrive 
on a fairly well cleaned up market ; and if consumption 
continues to increase at the same rate as during the last 
two years exhaustion of supplies in canners’ hands 
isn’t an impossibility. We confidently expect to see 
an enormous consumption of tomatoes during the com- 
ing nine months. With politics out of the way, indus- 
tries in operation full time, labor well employed at 
good wages, and satisfaction universal, there is every 
reason to anticipate that all kinds of food products 
will be heavily consumed, at least that consumption 
will be as active as at any period in the past, with a 
probability that it will be even more so. 

Regarding the situation in Maryland, a report from 
Harford county states the following: “Continued dis- 
position of shipments on early purchases has undoubt- 
edly given distributive interests enough to do, and 
has apparently not made it necessary to look for fur- 
ther supplies of any consequence. On the other hand, 
first hands are not disposed to make any further of- 
ferings of any consequence in view of being in com- 
fortable shape on shipments already made. To this 
extent both buying and selling interests are awaiting 
further developments of the market.” 

A private advice from another source, one we be- 
li¢ve to be exceptionally well informed, contains the 
following which will be of considerable interest to 
tomato packers: “From a somewhat careful investi- 
gation we feel convinced that the pack of tomatoes in 
Maryland, Delaware and Virginia will not exceed 50 
per cent of the pack of 1903. We think that Dela- 
ware will have possibly 60 per cent of last year’s pack, 
Maryland not over 40 per cent, and Virginia not over 
35 per cent. We do not know of a single factory in 
Maryland or Virginia that has produced from the 
same number of acres anything like as many tomatoes 
as were produced in 1903. We know of a number 
of factories that have not produced 10 per cent, and a 
great many not more than 25 per cent. There are also 
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a number of factories in each state which have not 
been in operation this year.” 

This is strong enough for anybody and, if the per- 
centages given are even approximately correct, it 
means an immense reduction in the eastern tomato 
pack. For instance, Maryland’s estimated pack last 
year was 4,515,000 cases, Delaware’s 750,000 and Vir- 
ginia and West Virginia’s combined, 445,000 cases, 
making a total of 5,710,000 cases. According to the 
source quoted from the (estimated) percentage of pro- 
duction for the three states named averages 45 per 
cent, taking the 1903 pack as 100 per cent, which 
would make the 1904 pack, if the estimates are fairly 
accurate, but 2,569,500 cases, as compared with a total 
of 5,710,000 cases for Maryland, Delaware and Vir- 
ginia last year, the difference being a reduction of 55 
per cent, or 3,140,500 Cases. 

Tomatoes-— 

Spot tomatoes do not improve either in demand or 
price in the Chicago market. The previously reported 
weakness continues, and there is but little interest be- 
ing shown by the wholesalers, who profess to see no 
good prospect on higher values on this article. Spot 
goods of good standard quality are held at 67%c f. o. 
b. here, but there are a few straggling lots of tomatoes 
coming out at 65c, delivered Chicago. Advices from 
eastern markets speak of an improved feeling, wtih 
fewr goods offering now at 62M%c f. o. b. Maryland 
factory, although at the same time prices do not ac- 
tually advance. New Jersey tomatoes are reported in 
advices on the New York market to be offering at 
75(@8sc per doz. as to brand and delivery for standard 
3s; $2, factory, for well known brands of gallons; 
Delaware gallons, $1.80@1.85. A Baltimore report 
notes a demand for tomatoes, with gallons quoted at 
$1.85, less discount, f. 0. b. peninsula; good standard 
3s, 65¢c, f. o. b. country ; standard 2s, 45@47™M%c, f. o. d. 
country. 

Cern— 

There has been a great deal of talk during the past 
week about futures, but so far as buyers are con- 
cerned, they do not appear to regard with any degree 
of favor the naming of prices this early, and we have 
been unable to learn of any actual transactions in 1905 
corn, while the making of a low quotation on next 
year’s pack certainly has not been beneficial in its effect 
on the spot market. Rather the opposite is true. The 
feeling on spot corn has in fact been weakened. De- 
mand for 1904 goods at presnt is almost nil. The spot 
article is quoted at a range of 65@67'4c, delivered, for 
standard western. Regarding future corn, a Baltimore 
commission concern says: “While the Maryland pack- 
ers, as a rule, are not yet naming prices, yet we are in a 
position to quote vou prices if interested.” There is a 
growing scarcity in Harford county standard spot 
corn at 55c, although “shoepeg”’ is obtainable still at a 
range of from 57%2@6sc per doz. A New York ad- 
vice tells of an easier tone in state corn, with sales of 
standard at 75c per doz., delivered, and offerings of 
western packed goods at 77%c, delivered. 


Peas— 

The market is dull for peas, in which buyers are 
showing very little interest, being well filled up at the 
present time. Offerings continue to be made to local 
huyers on the former basis. Advices on the New 
York market note an easy feeling existing there. Con- 
ditions at Baltimore are unchanged, with last quoted 
prices ruling. 


Pumpkin— 

The feeling on pumpkin appears to be somewhat 
improved. There is rather more demand for this arti- 
cle, due to its being seasonable now and to the fact 
that this year’s pack is smaller than last season’s or the 
previous one. No. 3 pumpkin is quoted at 50c per doz. 
f. o. b. Chicago. Packers of well known brands ‘hold 
firmer views. Baltimore is quoting No. 3 pumpkin at 
47'c per doz. 

Fruits-- 

Nothing of interest in California fruits has devel- 
oped during the week reviewed. Tl irmness, however, 
prevails, as stocks in packers’ hands are sinall and very 
badly broken and coast canners are turning down a 
good many orders. Full asking prices are obtainable, 
with a continued call for peaches. A demand for 
pears is noted, including other than California goods. 
Packers in Michigan have very little fruit of any va- 
riety left unsold. A report on the Baltimore markets 
says that No. 3 standard yellow peaches are pretty 
thoroughly cleaned up there. Standard No. 3 pies are 
quoted in Baltimore at the moment at 75c to 77%c per 
doz., No. 3 second whites at $1.02% to $1.05, No. 3 
second yellows at $1.10, regular, f. o. b. 


Apples— 

The condition of the apple market is about the same 
as last reported. Standard 3s, Michigan goods, new, 
are offered at 60(@65c per doz. and gallons at $1.75 
per doz., delivered. Demand is slow and there is an 
absence of strength. Baltimore packers are still run- 
ning on both apples and pears. Prices there are un- 
changed, remaining at 57%4c per doz. for 3s and $1.65 
for gallons. New York state gallon apples have re- 
cently been quoted in that market at $1.75@1.85 up 
to $2.00. 


Oysters— 

The packing of cove oysters has been light so far 
this season. Quotations ruling at Baltimore on Chesa- 
peake Bay stock are as follows: No. 1 extra lunch, 
$1.05 per doz.; 6-oz. selects, $1.35; 12-0z., $2.50; 
6-oz. extra selects, $1.50; 12-0z. extra selects, $3.00; 
5-0z. No. 1 standards, 85c; 10-oz. No. 1 standards, 
$1.55; 5-0z. standards, talls, 87'4c; 10-oz. standards, 
talls, $1.60; 4-0z. No. 1 coves, 80c; 8-oz. No. 2 coves, 
$1.50; No. 1 lightweights, 50c; No. 2s, 85c. 

Lobster— 

Lobster is in very fair demand at present and sup- 
plies have become much contracted. The situation is 
strong and prices will continue to hold firm, although 
high already. 


Sardines-- 

Domestic sardines are easier, as shown by the fact 
that keyless have been offered at $2.65, f. o. b. East- 
port, for quarter-oils this week. Demand has slack- 
ened considerably, and there is reported some pressure 
to effect sales. The range at Eastport is $2.65@2.75, 
f. o. b., and a report states that the inside figure is not 
general. Sardine canning continues along the Maine 
coast. There have been no further estimates of the 
size of the pack. It is, however, larger in the aggre- 
gate than last year, according to report. 

Salmon— 

Demand is of a jobbing character and the market 
firm on all descriptions. Advices from San Francisco 
state that as nearly as can be ascertained the quantity 
of red salmon unsold in first hands, outside of the 
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Alaska Packers’ association, there and on the Columbia 
river and Puget sound is about 100,000 cases, and that 
the holders of this stock are firm in their views as to 
values. There is also a firm market on sockeye halves 
and half-pound chinooks, and a strong market on pink 
salmon, on which an advance in prices is predicted. 
Among those who look for a higher price for pink fish 
is the Kelley-Clarke company, Seattle, Wash., which 
expresses the opinion that pinks will sell at 85c before 
the coming spring. A late report from the Pacific 
coast states salmon is cleaning up. The fali pack has 
turned out well. 





%| DRIED FRUIT MARKET | % 

















The movement in raisins is increasing, and seeded 
are very firm and offerings from packers’ hands less 
freely made. The near approach of the holidays is 
stimulating the demand, although in a good many in- 
stances buyers are showing little disposition to pur- 
chase for Christmas requirements. Coast packers are 
busy with their deliveries. Four and three crown loose 
muscatels standard are higher in California, being 
quoted at 4%c to 43%4c and 3M%c to 4c respectively. 
Prunes— 

Buyers are showing considerable interset in prunes, 
particularly the large sizes, though some report an in- 
crease in supplies, and an eastern advice notes a slight- 
ly easier tendency in some quarters on 40-50s in 25-lb. 
hoxes. Sizes go-100s are reported scarce both on the 
coast and in eastern markets. The supply of Oregon 
prunes is in close compass. California 40-50s are 
quoted on a 2'4c basis ; 90-100s, 2c, coast. 

Apples— 

The feeling on evaporated apples is about the same 
as noted last week. The market is lacking in strength, 
while quotations ruling here are practically unchanged 
at 434c per lb. for prime. In the New York market 
the feeling on prime evaporated is easy. Sales at 45¢c 
per Ib. for spot and Y%c lower for future delivery are 
reported. Apple waste is dull and unchanged, both 
locally and in the east. 


Peaches— 


Previously reported conditions prevail in the market 
for dried peaches. Stocks are firmly held because of 
the smallness of supplies, which are already much re- 
duced, promising a decided scarcity at a not very dis- 
tant date. Quotations are still without change. 
Apricots— 

Apricots are firm here and on the coast, owing more 


to the lightness of supplies, which are much restricted 
in all quarters. Demand is reported by some as fair. 
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The can situation in the west is without change of 
any kind. Former conditions and prices prevail still. 
Quotations by the American Can company remain as 
follows: Is, $10; 2s, $13; 2%s, $16.50; 3s, $17; gal- 
lons, $42.50, f. o. b. factory. 

Pig Tin-- 


Market remains in about the same condition as 
shown by our last report, with a slight advance as the 
net result. Foreign market is still well under control 
of the bull elements, and seems likely to remain so. 


We quote market as follows for delivery f. 0. b. 


New York: 


Spot. Nov. Dec. 
CORI iit ns cs nico hs $29.10 $28.95 $28.85 
ig Ry ae eye oe Scar 29.15 29.10 29.00 


Tin Plate— 

An unexpected advance in tin plates was an- 
nounced yesterday, the rise being the first change that 
has occurred for some time. The advance amounts to 
15¢ per box, making full weight boxes $3.60. Market 
is quoted as follows, f. o. b, mill: 


BESSEMER STEEL COKES. 


14x20 (107 lbs.)......... . » «$3.60 
14x20 (100 lbs.)............ 3,45 
ee 2 3 rere. 3.40 
14utO (00 THB. ).. « o.02. 605.08 3.85 


Usual differentials for odd sizes, etc. 

The Bulletin of the American Iron and Steel Association 
says: “We earnestly approve the demand of our tinplate 
manufacturers for the abrogation of so much of the draw- 
back provision of the tariff of 1897 as applies to tinplates. 
The original reason for this application of the drawback pro- 
vision, which provision has been embodied in all our recent 
tariffs, has ceased to exist. When tinplate industry had no 
existence in this country the extension of the drawback privi- 
lege to the shippers abroad of petroleum, canned meats and 
vegetables, canned fruits, fish, oysters, etc., was justified be- 
cause tinplates of domestic manufacture could not be ob- 
tained, and the duty paid on imported tinplates which were 
afterwards exported in manufactured forms, if it had been 
retained in the Treasury, would have been a check upon our 
foreign trade. But this country is now not only able to supply 
tinplates in sufficient quantities to meet all domestic demands, 
both for home use and export, but it can do this at prices 
very much lower than those which prevailed when our ex- 
porters of canned goods were compelled to buy foreign tin- 
plates. Fair play and the public welfare would seem, there- 
fore, to demand that hereafter the exporters of canned goods 
should not be paid a bounty out of the United States Treasury 
to induce them to use foreign tinplates. If exporters of such 
goods should prefer to continue to use imported tinplates 
they should be required to pay the same duty as other import- 
ers of tinplates, with no benefit of drawback. The Treasury 
would gain in needed revenue. Furthermore, it has been rep- 
resented that it is easy to commit frauds upon the revenue 
under the drawback provision, so far at least as it relates to 
tinplates, and in this representation lies an additional reason 
for the abrogation of this provision to the extent that we have 
suggested.” 





See Ad. High Pressure Single Capper Bottom page 6 





Foreign Tin Market. 


Bull operators, says the London “Ironmonger,” are 
no doubt somewhat disappointed at the comparatively 
small purchases made of late by America, but it must 
be remembered that American consumption is still com- 
paratively reduced at this time of the year, while 
Transatlantic interests must regret not having pro- 
vided more adequately for prospective needs prior to 
the recent advance. There are apparently no urgent 
inquiries from American consumers just now, and the 
chief American dealers under present circumstances 
are apparently disposed to await further developments 
before increasing their commitments. 





$20.00 Homeseekers’ Tickets via the Wabash. 


On Nov. 22 the Wabash will sell homeseekers’ ex- 
cursion tickets at $20: oo for the round trip from Chi- 
cago to all points in Oklahoma and Indian Territory, 
and many points in Texas, Missouri, Kansas, Arkansas 
and Louisiana. Write for full particulars. Ticket of- 
fice, 97 Adams street, Chicago, II. 
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MINNEAPOLIS. 


Limited Demand for Tomatoes. Quiet Business Expected Un- 


til Opening of Navigation. Jobbers’ Winter Wants Sup- 
plied. Canned Fruits Moving Out Freely. Better 
Demand for Salmon. 


Minneapolis, Minn., Noy. 12, 1904. 
Epitor CANNER: 

The canned goods situation 
follows: 

There has been some buying of both No. 3 and gallon 
tomatoes, but in limited quantities. The reason for this is 
to get the goods in before the close of lake navigation. We 
do not anticipate any heavy business on tomatoes until the 
opening of lake navigation in the spring. 

There are inquiries for this article, but most of the jobbers 
in our territory have supplied their wants for the winter. 

Peas are moving siowly. However, we expect to see a 
better movement in this article this winter than last. 

There has been a very good demand for canned fruits this 
fall and they seem to be moving out freely. There has aiso 
been quite a little buying of New York and Michigan gallon 
apples. 

There is quite a demand for better grades of salmon, espe- 
cially Columbia river chinook, which is apparently out of 
first hands and hard to secure. 

Sardines, shrimps and lobsters are moving freely and trade 
on canned goods in all lines is all that could be expected 
at this time of the year. 

LOUIS M. PARK COMPANY. 


n our territory is about as 


PORTLAND. 

Two-Thirds of Maine’s Corn Pack Delivered. Average Deliv- 
ery on Contracts About Seventy-Five Per Cent. Spot 
Supply Small. Demand for Future Fancy May Be 
Very Heavy. 

Portland, Me., Nov. 14, 1904. 
Epiror CANNER: 

At the moment, while not in possession of all the facts, my 
impression is that probably two-thirds of the Maine corn 
of this year’s pack has been delivered, and I should think that, 
while some packers filled their contracts in full and others 
from 30 to 40 per cent, the average delivery on contracts 
would be 75 per cent and the total pack of Maine about 650,- 
000 to 700,000 cases, against a high yield of 900,000 cases. 

It is impossible to get exact figures, for no packer will give 
his exact output; but an experience of many years, in con- 
junction with certain facts, leads me to the above conclusion 
and justifies the writer in this conclusion, or at least it’ seems 
so to him, as I find that those who are in the best position 
to know from the packers’ point of view, it does not seem 
that I can be far out of the way. 





Taking any statement of the average delivery as correct 
and the fact that from all sources, packers and outsiders in- 
cluded, there is offered for sale to the wholesale buyers not 
over ten thousand cases (and probably not that) the reader 
can draw his own conclusions. 

While a few sales have been made the past week on a 
basis of g5c f. o. b. Portland, for standard corn and = 
for fancy, a little extra standard is offered at $1.00, f. o. b. 
Portland. No fancy is offered or has been for some fi 
below $1.10, f. o. b. Portland, and some is held at $1.12% 
Naturally just after the delivery of contracts the market 
would be dull and if there was any weak spots, they would 
quickly develop. Such, however, does not appear to be the 
case. However, the quantity of spot Maine corn available for 
the next ten months’ consumption is hardly worth discussing 
except to show the fact. Further, from the information given 
me from New York and the west, I should think all the sur- 
plus there would go readily into consumption if business con- 
tinues fair, as it probably will. It would surprise me if the 
demand for future Maine corn, if prices are made on a fair 
basis, did not prove to be the heaviest for years and one 
that wili tax the capacity of all the factories. 

The old pack of Maine gallon apples is now down to a few 
carloads. However, the dollar and forty price is about over. 
Fancy new pack can be bought for $1.75, f. o. b. Portland. 
No. 3 squash is selling from 80 to goc, as to quality, and 
gallons at $2.25. 

New pack clams can be bought at 75c per dozen f. o. b. 
for No. 1, 6 ounce, and 80c for No. 1, 8 ounce, and in lots 
freight paid to New York and Boston in some cases. 

Blueback mackerel are in demand at 62%c. f. o. b. Port- 
land, in ordinary sized lots. Now is the time when the best 
fish are put up. INDEX. 





BALTIMORE. 

The Tomato Situation in the East. Packers Look for an Ad- 
vance; Buyers do Not. Cheap Corn Practically Cleaned 
Up. Peaches a Shade Easier. Large Pack of 
Spinach. 


Baltimore, Nov. 14, 1904. 
Eprror :— 

As is usually the case, both packers and jobbers are more 
interested in the tomato market than in any other line of 
canned goods on the list. The packers expected, and still ex- 
pect, a higher market after the election. Jobbers are claiming 
that although the total pack of this season may be below the 
pack of 1903 and 1902, yet when it is added co the carry-over 
there will be more tomatoes than the country can absorb, and 
hence they do not expect any material advance during the 
winter months, but believe that they will be able to buy toma- 
toes just about as cheap next spring as tomatoes bought to- 
day would stand them with carrying charges added. The sit- 




































uation, therefore, is a stand-off between packers and jobbers, 
and personally I do not think the result of the election is going 
to affect the market after all, but that it will all depend on the 
law of supply and demand. That No. 3 standard tomatoes at 
62'4c show a loss to the packer goes without saying, and it is 
also a certain fact that if the sellers could be got together on 
an agreement to maintain a price of 7oc the jobbers would 
soon be paying that figure and no one jobber hurt by it. Gen- 
erally speaking, a jobber makes just as much profit on toma- 
toes bought at 7oc (providing his competitors do not buy any 
cheaper than he does) that he would if he bought them at 
62i%4c, and yet this difference means much to the packer. 
Viewed from the packer’s standpoint it is absolutely neccs- 
sary that something should be done in the much- talked-of 
movement to put tomatoes on a plane that will at least pay 
them a living profit. In my judgment, the remedy is in the 
packers’ hands and it only needs concerted action on their 
part. ‘he three or four days that have gone by since the elec- 
tion have probably been duiler as regards orders for tomatoes 
than at any time during the past three or four weeks, yet the 
holders are firmer in their ideas than they were before the 
election. Quite a number of packers hone entirely sold out, 
and_as most of the remainder have sold enough tomatoes to 
enable them to settle with their growers, it seems only reason- 
able to assume that there will be a firmer market in the near 
future. 

The demand for corn during the past week has only been 
fair, not so many orders being placed as during the week 
previous. The market, however, is firmer. The 55¢c Harford 
county style has been practically ‘all cleaned up, and the lowest 
quotation now is 57%c. There is some common shoepeg of- 
fered at 60c, but standard shoepeg is held at 65c and extra at 
7oc and upwards. In Maine style the cheapest is 65¢ per 
dozen, but this is only ordinary quality. Standard Maine 
style is held at 7oc and extra standard at 80c per dozen. 

Peaches are a little easier, it being possible to buy No. 3 
standard pies at 75c, f. o. b. country; No. 3 second whites at 
$1.05 and yellows at ée.sa, f. o. b. Baltimore; No. 3 standard 
whites at $1.30 and yellows at $1.40, f. o. b. Baltimore. 

The demand is good for oysters, but as the season advances 
the prices are a little easier. The lowest quotations for Chesa- 
peake Bay stock are 75c for No. Is, 4 0z.; 85c for No. Is, 5 
oz.; $1.40 for No. 2s, 8 oz., and $1.50 for No. 2s, 100z. South- 
ern packed oysters are obtainable at about 5c per doz. below 
these figures. 

Pears are easier, it being possible to buy No. 3 in water at 
62\4c per dozen and i in syrup at 7oc. The pack of this line has 
been larger this year than in any year during the last three or 
four seasons. 

Apples remain at same prices as last week, namely, 57!%4c for 
No. 3 and $1.65 for gallons. The pack will be large and the 
price of the canned article is likely to remain on the present 
low basis. 

The sweet potato season is about over. The 7oc goods are 
nearly all cleaned up and 72%c, f. o. b. country, is now the low- 
est general quotation. Prices on Baltimore packed goods run 
from 75c to 80c per dozen. 

The pack of spinach will be larger this season than in any 
previous year, but the demand is so good that there does not 
seem tc be any danger of a break in the canned article. The 
general price to-day is $1.00 per dozen for No. 3 standards, and 
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at that figure the goods are being sold out about as fast as 
packed. 

The market on all other lines remains about the same. The 
demand is only fair, but packers expect quiet business at this 
season Of the year on account of the jobbers’ attention largely 


being taken up with fancy goods for the holidays. _ 
TARTAR. 





NEW YORK. 
No Offerings of Singapore Pineapple by Packers for Immedi- 


ate Shipment. Prices Are on the December Pack. Rul- 
ing Prices, 
New York, Nov. 7, 1904. 


EpitorR CANNER: 

Our weekly cable from Singapore shows a market without 
any particular change from last week. Nothing is being of- 
fered for immediate. shipment, prices all being for the De- 
cember pack. 

Our mail from London reports the wholesale grocers there 
still being actively engaged with dried fruits and without any 
interest whatsoever being shown in Singapore pineapples, 
but as soon as that is over and the buying begins for the 
spring trade in England prices will materially advance. 

The present market, f. o. b. New York, net cash, 7 days, 
duty paid, labeled goods, March-April or April-May ship- 
ment from New York is as follows: 

7-lb. cut chunks, 95c per dozen. 

1-lb. cut chunks, $1.15 per dozen. 

4-lb. cut shunks, $1.30 per dozen. 
1%4-lb. full, $1.3714 per dozen. 

1%-lb. sliced, no offering. 

134-lb. grated, no offering. 

2%4-lb. whole cored, $2.15 per dozen. 

THE rAUL TAYLOR BROWN 


COMPANY 


Uncertainty in the Tomato 
Little De- 


Light Movement in Canned Goods. 
Situation. Talk of Large Sales Unverified. 
mand for Corn. Numerous Bargains in Pears. 
Market on Other Lines. 
New York, Nov. 14, 1904. 
Epitor CANNER: 

Considerable complaint is heard that the movement ir 
canned goods is lighter than usual at this season and that 
buyers are not taking as much as they ordinarily do of any 
variety. Without accurate figures at hand it is not quite szfe 
to accept this statement as absolutely correct. There is al- 
ways a disposition to think that the previous seasons were 
more active and that more business was done, but frequently 
at the close of any particular season it is found that there 
has been about the ordinary volume of business transacted. 
It depends so much upon circumstances that what dealers 
say is often incorrect, though this is not saying that they 
have any intention of misleading. It is a condition inseparable 
from the business. 

The situation in tomatoes, which for a time showed in- 
dications of much improvement, is again uncertain and it 
would be a very astute dealer who could say with any surety 
what will occur in the future. Reports have been circulated 
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assured that 
occurred. It 
several liberal lots, but it 


but it is not 


that large sales have been made, 
have actually 


any very important transactions 
is known that there was inquiry for 
cannot be definitely learned that the transfers have really 
taken place. Jt is said that these large sales have been of 
that portion of the stocks on hand which have been pressing 
upon the market and have caused more or less of the weak- 


ness which has characterized trade for some time. bog 
remain upon a low level, and while offerings at 62'%c f. b. 
southern shipping points are not as freely made as poe 
were, there appears to be sufficient goods obtainable at that 


price to prevent the market responding to any attempt to 
strengthen it. The only free buying that is positive is that 
which has resulted from interior dealers purchasing to cover 
immediate requirements. There are no speculative operations 
in progress, even though prices are exceptionally attractive 
in some quarters. Consumption is increasing somewhat, but 
as yet has not created any firmer situation in the local market 
Spot prices are: Maryland 2s, 55 to 57! Maryland 3s, 


67'%4 to 75c; Maryland gallons, $1.90 to $2.10; New Jersey 
3s, $o5c to $1.00; New Jersey gallons, $2.00 to $2.25. 

Corn presents no feature. Demand is absent and there 
isn’t even inquiry to create interest. Jobbers who bought 


freely because they expected a short crop appear to have acted 
hastily; at least, they think they did, which, under the cir- 
cumstances, amounts to the same thing. It is said that the 


output will equal or exceed the record and some low prices 
are expected before movement begins again. 3uyers are 


waiting until deliveries on previous contracts are completed. 
No standard Maine goods are offered, but there are some 
western offerings that can be had for 77% to 8oc delivered, 


while southern stock is priced at 75c f. o. b. Baltimore. Spot 
prices are: New York 2s, $1.05 to $1.10; Maryland, Maine 
style, 77/4 to Soc; western, 82'% to goc. 


Cheap peas are plentiful and there are numerous bargains, 
many of them without takers. Apparently every one is well 
supplied with peas of all grades, and movement is limited 
to actual requirements or to deliveries on contracts. Spot 


prices are: Marrows 2s, 75 to 80c; early Junes 2s, 6714 to 
Soc; sifted early Junes 2s, $1.05 to $1.20; extra sifted early 
Junes 2s, $1.35 to $1.50; petit pois, $2.00 to $2.10; seconds, 


60 to 65c. 

Other varieties of vegetables are too quiet to be worth 
mentioning. The market is limited to actual requirements 
and such movement as is noted is on previously placed con- 
tracts. 

Gallon apples remain easy, but without quotable change in 
price. The indications point to a liberal pack this season, 
which has a tendency to keep the market weak. Spot prices 
are: New York gallons, $1.75 to $1.90; Maryland gallons, 
$1.70 to $1.75. 

There is a fair demand for salmon, but it is principally on 
small orders. The only real interest is in pink. It is re- 
ported that the Japanese government will come into the market 
for further supplies in March, which will virtually clean up 
everything in hand. Spot prices are: Columbia river 1-!b. 
talls, $1.70 to $1.75; flats, $1.80 to $1.85; halves, $1.10 to 
$1.12'%4; Alaska red talls, $1.17% to $1.23%; medium red talls, 
$1.10 to $1.12%; sockeye talls, $1.60 to $1.6714; halves, $1.15 
to $1.20; pink, 80 to 85c; Cohoes talis, $1.07% to $1.10; flats, 
$1.15 to $1.17% 

Sardines are dull and the market is unsettled with prices 


varying among sellers. The season is fast closing and the 





Spot prices 
three-quarter 
2.40 to $2.45. 
firm. 
but there 
Standard 5-0z., 


pack is reported by some interests to be heavy. 
are: Domestic quarters in oil, $3.00 to $3.20; 
mustards, $2.10 to $2.60; three-quarters spiced, 

There is a good demand for oysters and prices are 
Movement appears to be limited to small orders, 
is a good many of them. Spot prices are: 
82%4 to g2V%c; 10-02., $1.55 to $1.75; 4-02., 77! 
$1.60 to $1.65. 


4 to 80c; 8-0z., 
HARLEM. 


NEW YORK DRIED FRUIT MARKET. 
Demand for Large Sizes Prunes, Which are Scarce on the Spot, 
With Holders Firm. Rumors of a Coming Advance in 
Apricots and Peaches Scarce. 


New York, Nov. 14, 


Raisins. 


1904 
Epitor CANNER: 

There have been some sales and 
shown more interest in some lines, even though the entire 
market has been more or less unsatisfactory. Currants are 
most active. Apparently distributers are in urgent need of 
supplies. At least, they are coming into the market more 
numerously than before and are asking for supplies with 
more insistence. Uncleaned Amalias in barrels are being 
taken freely by cleaners and the market for both uncleaned 
and cleaned is firm. Supplies appear to be about the same 
as they have been. There has been no special increase, nor 
has movement reduced the quantities available in any great 


buyers, as a rule, have 


degree. Spot prices are: Amalias, barrels, 47% to 5c; cases, 
54% to 534c; cleaned boxes, 5% to 6c; imported, 6% to 6%c 
cartons, 53%4 to 6%c. 


There is some demand for 40s prunes on the spot and sup- 
plies of good fruit of this size are particularly scarce. Hold- 
ers are firm in their views and up to 6c has been asked and 
paid. Fifties, like gos, show a wide range of quotations, the 

variation in prices being due to vz iriation in quality of prod- 
uct. There is a fair jobbing demand for gos and prices are 
firm under — —. The coast market is reported firm 
on a 1c f. o. basis. for the four sizes in bags. ‘There is 
a premium of he on 40s and 4c on Qos. Spot prices are: 


40-50s, 5%4 to 6c; 50-60s, 434 to 5'%4c; 60-70s, 44% to 4%; 
70-80s, 334 to 4c; &0-90s, 3 to 3'44C; 90-100s, 27% to 3c; 100- 
120s, 2 to 2%c; Oregons, 30-40s, new, 7c; 40-50s, 54% to 5c; 
50-60s, 5c. 

There are rumors that the price of raisins will be ad- 
vanced shortly, though no confirmation of the report is ob- 
tainable. Deliveries out of stock of seeded California raisins 


now arriving are relieving consumptive necessities and there 
is little demand for spot goods in consequence. Offerings are 
limited and are made on the basis of 6%4c for old and 6% 
to 63%4c for new. No business in seeded for forward ship- 
ment from the coast is reported. California loose are quiet 
in all positions, but are not urged for sale. Spot prices are: 
Standard loose Muscatels, 4-crown, 5%4c; 3-crown, 4% to 
4%4c; 2-crown, 4c; fancy coast seeded, 1-lb. cartons, 61%4 to 
634c; 12-0z., 5¥ac; choice, I-lb. cartons, 5%c; bulk, fancy, 
5'%4c; fancy eastern seeded, 1-lb. cartons, 5% to 534c; 12-0z., 
44c; choice eastern seeded, 1-lb. cartons, 5c; bulk, fancy, 5c. 
Peaches are scarce and business is restricted by the im- 
possibility of securing supplies. Spot prices are: Choice, 
9 to 9c; extra choice, 9% to 10c; fancy, 10% to IIc. 
Apricots share with peaches the general scarcity in the two 
fruits, particularly the gtades most wanted here, Business is 
much reduced because of this situation. HELLGATE. 
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ILLINOIS. 


A report from Sycamore, Ill, says that the canning com- 
pany has had excellent success this season. The Republican 
of Sycamore says: “The entire output of the Sycamore 
factory is already engaged and will return a good profit to 
the company.” 


INDIANA. 


The canning factory at Spiceland has been labeling and 
boxing its product, which included a quantity tomato bulk 
and chili sauce. 

** * 

The Corydon, Ind., canning factory is reported to have 
handled during the season 10,000 bushels of tomatoes, 6,000 
of peaches and 250 tons of sugar corn. They have paid 
$7,100 to the laboring people of Corydon and over $4,000 te 
the growers, during the past year. 





MICHIGAN. 


A report from Saranac stated that J. C. Train is now the 
proprietor of the property of the Lowell Canning Co., of that 
place. 

*s* 

We hear that F. W. Traxler has bought the interest of 
William Traver in the canning factory and will continue the 
business. 

** @ 

The factory at Shelby, Mich., has been in operation on ap- 
ples. This fruit has been handled at the rate of about 500 
bushels per day. 

** * 

An advice from Ludington, Mich., says: “The Star Can- 
ing Co. is now a concern of the past. The cannery property 
has come into the possession of John Bennett & Son and 
Thomas Stevens. It is expected that by another season ma- 
chinery for the canning of corn and peas will be added. This 
year the factory was in operation only a short time. Black- 
berries, blueberries and peaches were the fruits canned.” 


IOWA. 


The Shellsburg, Ia., cannery has been labeling its product 
of late. The season was satisfactory to the management of 
the Shellsburg cannery. 

s 2 8 

A recent report from Ft. Atkinson, Wis., stated that the 
canning factory management had been sending out checks 
to the farmers for produce canned during the season. 

* 


It is reported that the Keokuk eiained Company’s station 
at Wayland received about 10,000 bushels of pickles during 


the past season aud disbursed something like $6,000 at that 
point among laborers and farmers. 
= * aa 
The cabbage crop of Janesville, Wis., where the big Hohen- 
adel sauerkraut plant is located, is a large one this year. 
The yield is so big that daily shipments of cabbages from 
there have averaged about five carloads. 





NEW YORK. 

A large quantity of huckleberries was canned this season 

at the Kalkaska, N. Y., canning factory. 
2 . s 

F. F. Hubbard's canning factory at Canastota, N. Y., has 
been running on pumpkin of which we understand quite a 
quantity was put up. The stock for canning, we hear, has 
been obtainable in that section at $2.00 per ton. 

* * * 

The pickle factory of Recht & Rosenbaum at Fair Grounds, 
Long Island, was almost totally destroyed by fire last week. 
The loss is hard to estimate. More than $5,000 worth of dill 
pickles in barrels were destroyed, besides the machinery in 
the plant. 


PENNSYLVANIA. 


A report from Ephrata, Pa., states that a big lot of pumpkin 
was put up there this fall. 
* * 
The Rheems, Pa., canning establishment has worked a con- 
siderable time this fall on apples. A fairly large pack was 
made, 


CALIFORNIA. 


Waters & Co.’s canning factory at Pomona, Cal., has made 
a big pack of tomatoes this season, according to a recent 
report from that place. 

** * 

Regarding the rebuilding of the burned plant of the Napa 
Valley Packing Co., at Napa, a report from there states that 

“The original contract between the above parties contained 
the agreement that the cannery should run for five years, 
while it, in fact, had run but two years when destroyed. 
There seems to be a disposition on the part of the Chamber 
of Commerce to have the agreement carried out. Other San 
Francisco capitalists are endeavoring to secure the site “for 
the erection of even a larger institution than the old one.” 


MISCELLANEOUS. 
The property of the Mattabesett Canning Company, Ber- 
lin, Conn., will be sold at auction to-day. 
ss * 
‘The canning factory of the Twitchell, Champlin Co., Sedg- 
wick, Me., is reported again in operation, under the man- 
agement of Y. G. Bridges. 
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The Glasgow, Mo., canning establishment ceased running 
recently, after what, we understand, was a successful season. 
Ihe pack consisted of tomatoes principally. 

* - * 

Over 3.000,c00 cans of vegetables, according to a_ dispatch 
from Nebraska City, Neb., was the output of the Otoe Pre- 
serving Company's plant at that place. 

ss. * * 


The Pueblo, Colo., canning factory was burned some days 
ago, with a loss in the neighborhood of $15,000. Reports do 
not state whether the plant was insured or not. 

s * s 


The Salt Lake City, Utah, “News” says: “A paragraph 
in the Davis County Argus declares that the Kaysville Can- 
ning Company has put up this season 1,050,000 cans of to- 
matoes, and 50,000 cans of catsup.” 

** * ’ 

The plant of the Austin Canning & Manufacturing Com- 
pany, Austin, Texas, was destroyed by fire last week. The 
loss on machinery, stock, etc., was estimated at about $20,- 
000; insurance, $14,000. It is said the plant will be rebuilt. 

** 6 

Superintendent E. D. Lombard of Baxter Bros’. corn can- 
nery at Windsor, Vt., reports the result of the season’s work 
as follows: 815,000 cans of corn, 75,000 cans of succotash 
and 5,000 gallon cans of corn on the cob. 

es 9 

An advice from Ogden, Utah, says that the fifteen can- 
neries under the direction of the Utah Selling and Storage 
Co., and the two caneries under the direction of the Utah 
Canning Co., all had a very successful run, in fact the most 
successiul run since starting business. 
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Freight officials of the Santa Fe estimate the citrus fruit 
output of California for the coming season at 27,000 cars. 
s * 


Many apples remain in the orchards around Garland, Mon- 
roe county, N. Y., although a report says that the crop has 
all been picked. 

* * 8 

lhe shortage in the apple crop of Virginia this season is 

creating a good demand from that state for northern grown 


fruit. Red varieties are most wanted. 
7 _ 


It is stated that exports of apples from the United States 
and Canada from September 1 to November 1 were only 
about 675,000 barrels, or about 50 per cent less than last year. 

» » > 


An advice from Orwell, Oswego county, N. Y., states that 
there is an abundance of apples, but that the demand for the 
fruit is extremely quiet just now. A good many apples were 
frozen on the trees. 

e** ¢ 

A great many New England apples have been shipped to 
the United Kingdom this fall. The average of the quality 
has been very good. The British apple market is in good 
shape considering the large offerings of domestic fruit. 
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A letter from Glen, Montgomery county, N. Y., says that 
a number of farmers have not gathered their apples on ac- 
count of scarcity of help and the low prices ruling. on the 
fruit. Buyers are offering very little for apples at present. 

* * . 

An immense crop of apples was harvested in Chautauqua 
county, N. Y., this year. The fruit is so plentiful that the 
farmers have been feeding it to the hogs. Cellars are full 
of apples, as many are being held by the growers for higher 
prices than those prevailing. 

* * © 

Apple growers in New York state suspect that buyers en- 
tered into an agreement some time ago not to pay more 
than one dollar per barrel this season. It is said that such 
an agreement was made at St. Louis during the convention 
of the International Apple Shippers’ Association. 

ss * 

The Talcott evaporator at Penn Yan, N. Y., was burred 
last week. Fifteen tons of dried fruit and 300 bushels of fruit 
ready jor drying were destroyed. The loss is complete. The 
property is owned by B. T. Talcott, of Wolcott, and was in 
charge of a Mr. Quercau. 

* * * 

Reports from Roseburg, Ore., say that W. N. Moore has 
bought over 500,000 pounds of prunes this fall in that county, 
The prunes are larger this year than the average, and the 
prices will reach about 3%c per pound for Italians and 24@ 
2c for petites. Last year the petites commanded the higher 


price. 
zs * * 


E. E. Baker’s apple evaporator at Leslie, Mich., was par- 
tially destroyed by fire recently. The loss was about $1,200, 
with no insurance. Much of the machinery was taken out. 
The main building was saved. The evaporated apples had 
been nearly all shipped away and the green apples in bins 
were unhurt. Mr. Baker has not decided as yet as to re- 
building. 

** «© 

A letter from an orchardist at Gasport, Niagara county, 
N. Y., states that prices of apples improve wery slowly, al- 
though frost, heavy winds and rains caused a large part of 
the crop to fall to the ground, and on nrecthcth of this loss 
it is hoped that prices will advance somewhat. 

. 2 = 

A recent advice from Hanford, Cal., contained the follow- 
ing: “Manager D. D. Hoag, of the Inderrieden Packing Co., 
states that thus far his total shipment of dried fruit has ex- 
ceeded that of the corresponding period of last year, but 
that he is dreadfully handicapped for the want of cars, there 
being a car famine on the Santa Fe. Mr. Hoag says that 
the damage by the early rain to the raisins is not nearly so 
bad as was expected.” 





Cuba via the Wabash. 

The Wabash sells winter tour tickets to Havana, 
Cuba, via Mobile, New Orleans or New York. Are 
you interested? Write for full details and rates. F. 
A. Palmer, A. G. P. A., 97 Adams street, Chicago, III. 
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Foreign Markets for American Canned and 
Dried Fruits. 


Austria-Hungary. 
(From United States Consul-General Rublee, Vienna, 
Austria.) 

The sale of canned fruits could be largely increased 
if the customs duty thereon were not so heavy (35 
florins in gold on 100 kilograms, with an additional tax 
of 3.35 florins in gold for the sugar contained in the 
fruit). The premium on the gold florin at present is 
1944 per cent, so that the duty amounts to 90.70 
crowns, or $39, on 220 pounds. A case of 2 dozen 
cans of fruit, purchasable in San Francisco for $2.80, 
is bought by the importer c. i. f. at Hamburg for 14.50 
marks ($3.45); the further cost on it until it comes 
into his hands at Vienna amounts to 26.95 crowns 
($5.47), so that he has then paid for it $6.12 more 
than the original cost. As a consequence the fruit has 
become too expensive to be bought by any but the 
wealthier classes of the population. The average price 
at which a 2'%4-pound can is sold retail is 3 crowns 
(61 cents). The fruit meets with great favor, and 
people, in general, would be only too glad to add it to 
their bill of fare. The quickest and surest way to in- 
crease its sale would be reduction to a price that would 
bring it within the means of the less wealthy classes. 
Any prospect of such reduction seems, however, fur- 
ther removed than ever, since in the proposed new tar- 
iff the duty on canned fruits is increased to nearly 
double the present amount. There does not appear 
to be sufficient reason for this, as the canned fruit 
manufactured in Tyrol is also very expensive and 
would scarcely meet with a considerably increased sale 
if the duty on imported canned fruit were raised. 

Importers and dealers in canned and dried fruits are 
unanimous in their desire that the United States gov- 
ernment should endeavor to prevent the imposition of 
high duties on these articles, and declare that the only 
means of increasing sales is reduction of the present 
high rate. Obviously there can never be a large mar- 
ket for American fruits so long as their selling price 
makes them luxuries. 

Trieste. 
(From United States Consul Hossfeld, Trieste, 
Austria.) 

The total imports of American fruits into this con- 
sular district during the year 1902 (the last year for 
which statistical data are available) amounted to only 
about 10,000 pounds. 
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The bulk of this was dried and evaporated fruit from 
California. Some American canned fruit is also im- 
ported now and then, and the imports would be much 
larger than they are were it not for the fact that the 
Austrian duty on all canned goods is almost prohibi- 
tive. 


Belgium,--Antwerp. 


(From United States Consul-General Church Howe, 
Antwerp, Belgium.) 


With regard to canned goods it may be said that 
the consumption is on the increase; this was particu- 
larly the case during 1903, owing to the failure of the 
fruit crop in Belgium. These goods are handled here 
by commission houses representing California firms, 
and, as is the case with dried fruits, they are shipped 
on through bills of lading, c. i. f., and payment made 
against receipt of documents. 

From the opinion of the merchants I have consulted 
it would appear that there is a great future for dried 
and canned American fruits, as well as for fresh ap- 
ples and California oranges. In my judgment, if 
means could be found for transporting peaches and 
apricots, a large business could be done in these fruits, 
which, in this country, are very expensive and without 
flavor, compared with the American product. 


Brussels. 
(From United States Consul Roosevelt, Brussels, Bel- 
gium.) 

Excepting prunes and green apples, very few Amer- 
ican fruits are sold in the market. California prunes 
are extensively sold here, having almost completely 
superseded French prunes, which always sold at fancy 
prices. Dealers admit that at equal prices French 
prunes are preferred. 

Dried and evaporated apples have not, up to the 
present, been advantageously introduced upon this 
market. Retail dealers sell the fruit at fancy prices. 
Notwithstanding this, indications now are that in the 
near future this commodity will command important 
sales in this district. 

During the past season a considerable quantity of 
green apples was imported from the United States, 
but though the quality was excellent and far superior 
to that of the native product, the fruit did not sell at 
higher prices than Belgian apples. 

Small quantities of California dried raisins have at 
various times been imported into this market, but 
merely on trial orders. 
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Ghent. 


Vice-Consul Van Hee, Ghent, 


Belgium.) 


Although American fruits are not imported direct 
from the United States into this consular district, al- 
most all of the dried, evaporated, and canned fruits are 
sold here. Among the dried and evaporated American 
fruits offered are apples, prunes and apricots, and 
among the canned, apricots, peaches, pears and prunes. 
There is a good demand for all these fruits, but it 
should be remarked that they are sold exclusively by 
retail dealers, no commission houses being located in 
this district. All purchases are made through com- 
mission houses in London, Liverpool or Antwerp. 

The methods of packing, especially of dried and 
evaporated fruits, seem to give entire satisfaction. It 
may be said that the packing of the American article is 
considered superior to that of any other fruits im- 
ported; however, much dissatisfaction seems to pre- 
vail with regard to the branding of the American ar- 
ticle. Retail dealers inform me that when the fruit is 
shipped from the United States to the commission 
houses in London, Liverpool and Antwerp it is packed 
in boxes and cans that bear no brand whatever. When 
the goods arrive at the respective commission houses 
they are there branded and marked according to the 
wish expressed by the party retailing them. Agents 
for these commission houses travel about the country 
with sample books containing numerous varieties of 
brands and marks, the retail dealer makes his choice 
of a brand or mark, and thence on his goods bear the 
brand or mark selected by him. 


(From United States 





D 1 Cc h 
K,=-Cop en. 


(From United States Consul R. R. Frasier, Copen- 
hagen, Denmark.) 

The statistics do not reveal that the United States 
has any share in the trade in preserved or canned 
fruits here, but since goods coming from the United 
States‘ via England and Germany, are credited in of- 
ficial statistics to those countries, the consumption of 
goods from the United States is not accurately shown 
by the statistics. 

Our canned goods are sold here at all the leading 
stores. The higher-class canned peaches, pears, apri- 
cots, etc., are greatly appreciated where known. Im- 
porters, however, have been reluctant to enter this 
branch to any great extent, owing largely to the high 
duty, 314 cents a pound. Canned goods are not im- 
ported directly from the United States except by pri- 
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vate individuals. They come from Liverpool, London 


and Hamburg. 








Fall Salmon Pack is the Heaviest on Record. 

Advices from San Francisco, Cal., dated Nov. 12th, 
say that the fall pack of salmon will be the largest in 
the entire history of salmon-canning on the Pacific 
coast. No figures were given. 

The same advices gave the following receipts of 
1904 Alaska salmon at the port of San Francisco up 
to that date: 

Alaska Packers’ Association, totals to Nov. 1, 1904, 
1,033,997 cases and 3,629 barrels. The total receipts 
for this company up to Oct. 27, 1903, were 1,175,005 
cases and 8,421 barrels. 

North Pacific Trading & Packing Co., total to date, 
27,821 cases and 66 barrels. The receipts of this com- 
pany for the year ended Oct. 27, 1903, were 16,707 
cases and 52 barrels. 

North Alaska Salmon Co., total to Sept. 28, 1904, 
82,954 cases. The receipts of this company for the 
year 1903 were 118,600 cases and 2,700 barrels. 

Alaska Salmon Co., total to Sept. 11, 1904, 31,159 
cases, and to Oct. 2, 1,492 barrels. Total, 1903, 30,000 
cases. 

Red Salmon Co., total to Sept. 21, 1904, 5,500 cases 
and 198 barrels. The receipts of this company for 
1903 were 31,000 cases and 600 barrels. 

Naknek Packing Co., total for 1904, 30,268 cases 
and 3,291 barrels. The total receipts of this company 
for 1903 were 48,950 cases and 4,250 barrels. 





Fisheries Company is Sold. 

At the receiver’s sale at Bellingham, Wash., on 
Nov. 12, the property of the Pacific-American Fisheries 
company, representing an original investment of about 
$1,000,000, brought $310,000, bid by W. A. Peters, an 
attorney of Seattle, for interests which he refused to 
disclose. It is reported that he made the purchase for 
New York creditors. 

The Pacific Packing and Navigation company of- 
fered for sale at the same time under decree of the 
federal court of Washington and Alaska had no bid- 
ders at the upset or minimum price of $500,000. Ac- 
cordingly the sale was postponed until Dec. ro. 





Can Factory’s Big Output. 
The big plant of the American Can company at 
Hoopeston, Ill., has been breaking all records in its 
line lately, says the Danville (Ill.) Commercial-News, 
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Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
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EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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and it is announced that it is doing more work this 
season than any similar factory in the world has ever 
done. 

“The output of the factory is enormous. The aver- 
age shipment per day has been 800,000 cans, on one 


) 

Cc. H. BENTLEY, MANAGER SALES DEP’T CALIFORNIA FRUIT 
CANNERS’ ASSOCIATION, SAN FRANCISCO, WHOSE AD- 
DRESS, ‘‘THE MERCHANT AS A FACTOR IN MAR- 
KETING,’’ PUBLISHED IN LAST WEEK’S 
CANNER, HAS ATTRACTED SO 
MUCH ATTENTION. 


This is the largest ship- 


day 1,350,000 were shipped. 
It took an entire freight 


ment ever made of the kind. 
train to carry the cans. 





“It is estimated that the entire output of the factory 
this season will amount to one hundred million cans. 
Of these, the two big Hoopeston canning factories will 
use ten million or one-tenth of the output. The fac- 
tory’s busiest season is now practically over and the 
force will be slightly reduced but the factory will be 
kept running all year and there will be no shut down 
even for a short time.” 





Will Can Texas Rice. 

A company to go into the rice-canning business is 
being talked about at Houston, Texas. The promo- 
ters of the scheme are W. F. Baldridge and W. R. 
Jones, who have been experimenting with rice pre- 
pared in various ways to see if it could not be suc- 
cessfully canned. According to reports, they have 
shown that they can preserve rice in many different 
styles and that it can be put on the market at a very 
reasonable price. 

The organization of a company capitalized at $100,- 
000 will be undertaken at once. It is expected to erect 
the factory at Houston and make that city the distrib- 
uting point for the new industry. The promoters will 
endeavor to prevail upon the officials to accept canned 
rice as an army ration. 





The Deering Green Corn Husker. 

It is weli known that during the past season the 
Sprague Canning Machinery company has been work- 
ing on a corn-husking machine. The trade in general 
will be interested to know that very satisfactory prog- 
ress has been made towards perfecting this machine. 

It does the work very well now and the season oi 
1905 will find several of them in operation. The ex- 
perimental work on this machine has extended now 
over three seasons—two years in May, in the hands of 
Mr. Charles Deering, the inventor, and one year at 
Hoopeston, Ill., where Mr. Deering is now employed. 





Solder Sense. 


There’s “horse sense” and several other kinds of 
wisdom, but to the canned goods packer one of the 
most important is solder sense. The canners who pos- 
sess it invariably use Never Slip solder, manufactured 
by the E. M. Lang Co., Portland, Me., the leading 
solder makers in the United States. Never Slip is the 
favorite with the largest canners and is an article of 
exceeding merit. Write the E. M. Lang Co., 71 Ken- 
nebec street, Portland, Me., for particulars. 
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Resolutions Adopted by International Pure 
Food Congress. 


Secretary R. M. Allen of the International Pure 
Food Congress held at St. Louis last month has sent 
out an official copy of the resolutions adopted there. 
These resolutions were considered, not by the Con- 
gress itself, but by a separate committee appointed to 
act on each subject, each committee having on it an 
advisory member appointed to represent the manufac- 
turing interests. 

Among the resolutions which were reported on fa- 
vorahly by the committees and unanimously adopted by 
the Pure Food Congress are the following, which will 
be read with interest: 

Food Standards. 
Dairy and Food De- 
Paul last year 
committee ap- 


Whereas, The Association of State 
partments recommended by resolution at St. 
that the standards being formulated by the 
pointed by the United States Secretary of Agriculture be 
recommended for adoption by the several departments, be it 

Resolved, That the commissioners and state analysts be 
urged to co-operate with the committee appointed by the 
secretary of agriculture in formulating these standards by 
furnishing all suggestions possible for the formation of an 
authoritative set of standards; and be it further 

Resolved, That the different state and governments of the 
world be asked to co-operate in bring about interstate and 


international uniformity of standards for the purity and 
quality of food substances. 
M A. ScoveLt, 
C. P. SHERWwoop, 
H. E. BARNARD, 
B. G. Evans, (advisory.) 
H. W. WItey. 
Not signed by E. N. Eaton, member of the committee, who 
did not present a minority resolution. ‘The resolution was 


reported without amendments by the general committee on 
resolutions and unanimously adopted by the congress. 
Legislation. 

Resolved, That the International Pure Food Congress and 
the National Association of State Dairy and Food Depart- 
ments, assembled in its eighth annual session, September 26- 
October 1, 1904, at Congress Hall, on the Louisiana Purchase 
Exposition grounds, at St. Louis, Mo., hereby records its en- 
dorsement of the Hepburn Pure Food Bill, H. R. 6295, as 
passed January 19, 1904, by the United States House of 
Representatives, and most urgently requests the passage of 
the same by the United States Senate. 

Resolved, That the secretary of agriculture be asked to 
recommend to Congress the printing by his department of 
the annual conferences of the State Dairy and Food Depart- 
ments, and that the members of this association be urged to 
bring the merits of such a recommendation to the attention 
of their respective representatives and senators in Congress. 

Resolved, That the congress place itself on record as favor- 
ing the immediate publication, in separate form, of each law 
enacted by the legislatures of the various states, in order that 


the official copies of all laws may be immediately available to 
all libraries and individuals interested. 
. O. Emery, 
A. H. Jones, 
Horace ANKENEY, 
AvBert E. LEAcH, 
A. W. FARLINGER 
J. A. Butss. 
Artificial Colors. 

Whereas, Certain food products have distinct natural colors 
which are regarded as indices of excellence and purity; there- 
fore, be it resolved by this congress: 

1. That we deprecate the artificial coloring of food prod- 
ucts to imitate the natural, distinctive tints referred to above, 
and urge upon food manufacturers the propriety of discon- 
tinuing the use of pigments of any kind for t\1e purpose above 
mentioned. 

2. That the 


(advisory), 


manufacturer of food products which are 
mixtures or compounds, having no distinctive colors and 
which are used as candies, confections, ices, delicacies and 
deserts, and which are expected by the consumer to be colored 
or tinted, only such colors, preferably of vegetable origin, 
shall be used, which are determined by acknowledged au- 
thorities to be harmless; and the use of aniline, other coal tar 
dyes, mineral colors and synthetic colors of all kinds is re- 
gretable. 

Preservatives. 


Whereas, There are available unobjectionable methods of 
preserving foods, for example, limited cold storage, dessica- 
tion, sterilizaticn and the use of the long employed and con- 
dimental preserving agents, such as salt, sugar, vinegar and 
wood smoke; therefore, be it resolved: 

1. That this congress does not approve of the use of pre- 
servatives of antiseptic other than those above named to be 
effective must destroy or paralyze all fermentative organ- 
isms, they induce a condition which must be more or less 
unfavorable to digestion, and they are therefore to this extent 
hurtful 

3. That the use of preservatives and antiseptics other than 
those above named in minimal quantities is not a justification 
of their employment, since even minimal quantities, where 
their use is long continued, may become harmful. 

4. That the use of preservatives and antiseptics other than 
those mentioned above must be, previous to their use, justi- 
fied by the manufacturer, and no citizen should be required 
to ascertain for himself whether or not the food we consume 
contains an added preservative other than those mentioned 
above, and therefore when any other preservative or anti- 
septic is added to food the name and amount thereof should 
plainly appear upon the label. 

H. W. Witey, 


* H. SHEPARD, 
L. Price (advisory), 
i F. Lapp, 
Jutius Hortvet, 
WILLIAM BERKELEY, 
RICHARD FISCHER. 
Sebastian Mueller, an advisory member of the committee, 
offered the following substitute, which was laid on the table: 
Resolved, That the use of all harmful colors and all colors 
cencerning which there is any question as to their effect upon 
health be prohibited in all foods, and that the use of all colors 
in all foods be made known to the consumer. 
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Resolved, That the use of antiseptics be restricted to con- 
ditions justifying their use and that when used the name and 
amount of the antiseptic be made known to the consumer. 





Iowa Canners Name Price on Future Corn. 


A price of 62% cents a dozen, f. o. b. factory, was 
named on future corn by the Iowa Canners’ associa- 
tion at the annual meeting held at Waterloo last week, 
Noy. 9th. The meeting was well attended, practically 
the entire membership of the Iowa association, which 
includes thirty-five or more factories, being repre- 
sented, 

There was more or less discussion of the price ques- 
tion, some thinking it premature to put out a figure this 
arly; but the counsel of those who favored naming 
a price on next year’s pack prevailed and 62% cents, 
f. o. b. factory, was decided on. This price is mate- 
rially lower than last year’s opening and was made, 
presumably, to discourage the building of new fac- 
tories. 

Officers and committees were elected to serve dur- 
ing the ensuing year as follows: 

President, C. W. Miller, Vinton; vice-president, A. 
T. Birchard, Marshalltown; secretary and treasurer, 
H. S. Gilkey, Cedar Falls. 

Executive committee—W. C. Ellis, Vinton; J. Wac- 
kerbarth, Independence; Carlos Kelley, Waverly. 

Arbitration committee—Joseph Nurre, Vinton; C. 
F, Becker, Elgin; N. I. Nelson, Lake Mills. 





Federal Order Against Colored Peas. 

Pea packers and importing grocers are much inter- 
ested in the order just issued by the Department of 
Agriculture relating to the importation of canned 
goods with special reference to the markings of pack- 
ages with the names of ingredients used in the manu- 
facture of the same other than the article itself. 

The order referring to canned peas provides that on 
every can the label shall bear the statement plainly 
that sulphate of copper has been used in the packing 
of the article whenever this coloring matter has been 
applied. 

Sulphate of copper is used in giving the attractive 
green color to canned peas. The small percentage ot 
coloring matter used is, it is claimed, harmless. ‘The 
contention among importers is that cans labeled with 
the statement that sulphate of copper has been used in 
the article inside the can will tend to discourage its 
sale. 

It is thought that some action with the view to get- 
ting the department to rescind the order will be taken 
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by the importers of French peas, as it- has been stated 
that some action is contemplated. 





National Pickle Association Meets. 

The regular monthly meeting of the National Pickle 
association was held in Chicago Wednesday at the 
Palmer house. The meeting was held behind closed 
doors, though reports showed that there was a good 
sized pack of pickles this year. Some have large 
quantities of cucumbers still in brine. 

There was a good attendance, representatives of 
pickle manufacturing interests being present from 
Keokuk, Ia.; Omaha, Neb.; Cincinnati, O.; St. Louis, 
Mo.; Detroit, Mich.; Janesville, Wis.; Pittsburg, Pa. ; 
Chicago and other cities. 





Big Shortage in Pacific Coast Salmon Pack. 


Advices received from Seattle, Wash., at the end 
of last week show that the salmon pack of the Pacific 
coast, from statements complete to Oct. 25, will show 
a shortage of 647,244 cases, including all varieties. 
The Columbia River and the Skeena River districts 
show an increase and that is said to be due entirely to 
the fact that the open season was extended after Oct. 
15, the date set by law, to an indefinite period. Now, 
however, the canneries have practically ceased opera- 
tions in those sections. 

The total pack for 1904 is 2,853,093 cases, of which 
2,052,739 cases are from the Alaska districts, and 660,- 
951 cases from Puget Sound, the Skeena and Fraser 
rivers, the Columbia rivers and Oregon waters. 

A late run of fish that appeared in the Fraser River 
helped the report from that district considerably. Ear- 
lier in the year, labor troubles had practically tied up 
operations and it was feared for a time that this dis- 
agreement between employers and employes would 
result most disastrously. In seasonable time both sides 
made concessions and every effort was put forth to 
make up for the lost time. 

The Puget Sound sockeye pack amounts to 105,101 
cases, as against 166,569 cases last year. The run of 
pinks was very light and the run of silver so far has 
also been disappointing. 

The total for the Fraser canneries for 1904 amounts 
to 62,753 cases, as against 204,849 cases in 1903. The 
run of silvers in that district has been very light and, 
on account of the closed season for sockeyes, which 
makes it unlawful for fishermen to use suitable web for 
cohoe fishing, few fish are being taken now, either of 
the silver, pink or chum variety. 

The coast canneries had a light pack and the general 

















The Leiger Automatic Tin Can Tester 


HIS TESTER works automatically. It stops if cans cease to go into 

Tester and starts when they commence to come down the run ; and also 
separates the good from the bad cans. It will take both round and square cans 
from two to fourteen inches in length. The Tester requires no attendant and 
will run 30,000 a day, and it is impossible to get a bad can among the good 
ones. The machine weighs less than 2,000 pounds, occupies 4x8 feet of floor 
space, and requires about one-half horse power to drive it. 


MANUFACTURED BY 


L. BENEDICT, 128-130 S. Clinton St., CHICAGO 
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reports were of low rivers and few fish. In Gray’s 
Harbor, for instance, the run is not more than 25 per 
cent of what it was last year. 

Discussion is already rife as to the run of fish that 
is expected next year, and it is safe to say that when 
the run does appear there will not be an idle plant. Of 
course, it is the “fourth” or “big” year, when the 
largest packs are made and plenty of fish are said to 
have reached the spawning grounds. The Chinese con- 
tractors already have engaged their Chinese help for 
the Sound cannerymen and have been guaranteed 250,- 
OOO Cases. 

On the Fraser the cohoes pack was very fair, but the 
British Columbia Packers’ association only operated 
one of their cohoes plants, the Imperial. 





Canned Fruits in Amsterdam. 


Leopold Hertz, a large dealer at Amsterdam, Neth- 
erlands, submits the following concerning the market 
for American canned fruits in that city: 

Canned goods are not used largely in Holland, ow- 
ing to a duty of $10.95 per 220 pounds. 

Most purchases are made from Liverpool in 25 to 50 
box lots. 

Payments are made in three days after documents, 
c. i. f. Amsterdam and Rotterdam. 

Shipments by Kosmos Line are three and four 
months 6n the way. 

This trade could be done direct from the United 
States if the writer could only get good offers, but till 
now the offers made direct from California in canned 
fruits were such that it was cheaper, or at least as 
cheap, for purchasers to buy 50-box lots in Liverpool. 
If offers were made of a good brand in canned fruits 
at a good price I might be able to sell from 2,000 te 
3,000 boxes to one firm. The same can be said of 
salmon. Shipment by Kosmos Line. Only red salmon 
is salable here. 

Owing to the failure of the apricot crop in France 
in 1903, California apricots were bought here for the 
first time. An objection, however, is heard against the 
packing in 1-gallon tins, as here the people are accus- 
tomed to 5-kilo tins (11 pounds). Further, the French 
article is much preferred, because it contains more half 
apricots and not so much water. 





Fruit-Culture Schools. 

The German appreciation of school training as an 
adjunct to every industry has manifested itself in the 
establishment of horticultural schools in several parts 
of Germany. At least two such schools are in exis- 
tence in Baden. One of them at Schwetzingen is under 
the direct patronage of the Grand Duchess of Baden 
and provides a somewhat ample course of practical 
and theoretical instruction on the subject of fruit 
culture. 





Canned Codfish. 

The Newfoundland Fish Packing company is put- 
ting up and marketing codfish in cans. They call it 
“fish cheese,” and it is a concentrated package of fresh 
Newfoundland codfish, in which all the albumen is 
conserved in the natural state, seasoned to taste and 
attractively put up in 1-lb. flat cans with full direc- 
tions for converting into fish cakes at a moment’s 
notice. The product is an entirely novel one and has 
already met with cordial approbation. The fish is 
prime cod; packed where caught, and has the inde- 
scribable relish of fresh salt water fish. 
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NOTICE, TO CAN MAKERS AND USERS 





WATCH THIS PAGE FOR THE CUT OF THE 


Western Lock Seam Can-Making 
Machine 


THE SIMPLEST MACHINE in existence to-day, with features that cannot be found in any other Body- 
Machine. We wish to call special attention to the fact that the above machine has defeated all Patents 
of the American Can Co. in a suit for infringement brought against the Hickmott Asparagus Canning 
Co. of California, one of our many Pacific Coast customers. The Decision rendered by United States 
Circuit Judge is as follows : 


IN THE CIRCUIT COURT OF THE UNITED STATES, NINTH CIRUIT, 
NORTHERN DISTRICT OF CALIFORNIA. 


AMERICAN CAN COMPANY, Complainant, No. 13345 
vs. 
HICKMOTT ASPARAGUS CANNING COMPANY (a corporation) and 
ROBERT HICKMOTT, Respondents 


FINAL DECREE. 


The above-entitled cause having come duly on to be heard at the 
March, 1904, term of this court, and having been argued by counsel 
and submitted to the Court for consideration and decision, and it 
appearing to the Court that the respondents have not, and that 
neither of them has, infringed the letters patent of the complain- 
ant, or any thereof, herein sued upon, it is ordered, adjudged and 
decreed that the complainant's bill of complaint herein be and 
the same hereby is dismissed, and that the respondents recover their 


costs, hereby taxed at $ 
WM. W. MORROW, Circuit Judge. 


Dated, April 6th, 1904. 


The Western Can-Making Machine was designed to meet the requirements for making all sizes of 
cans. It can be changed from one size to another in less than one-half hour anid with but very little 
adjustment. The machine is built to the Highest Mechanical Standard with only the Best Workmanship 
embodied in it. The working parts are all open and the tin blank is always in full view of the operator. 
It is impossible to clog, jam or stop the machine as it will at all times free itself from defective blanks. 
The bodies are rolled, which insures a perfectly round can. For making can-bodies for snap ends this 
machine cannot be surpassed. It makes a perfect can and makes them all alike. 

The machine has been in use for the past three years and has given entire satisfaction to all who 
use it. In Chicago it can be seen in operation at the can plant of Libby, McNeill & Libby, Union Stock 
Yards, where it is giving the best of satisfaction. For speed the Western Can Machine is second to 
none, as it will make cans just as fast as blanks can be fed into it. If you will call on our sole agents, 
STILES-MORSE CO., 65 W. WASHINGTON ST., CHICAGO, ILL., they will be pleased to show you the ma- 
chine in operation, or, if you cannot call, write them for further information, which will be cheerfully 
given. We furnish complete lines of machinery for.can-making plants. 


Yours truly, WESTERN CAN-MAKING MACHINE CO., Peter Kruse, Vice-President 
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Conditions Affecting Orchards in the Pacific 
Coast Region. 

The most striking peculiarities in the region lying 
west of the Cascades are the very equable mean tem- 
perature throughout the year and the rather copious 
rainfall; periods of drought seldom occur, and then 
only during a short time in July or August. These 
conditions, which have favored the heavy iorestation 
of the region, are quite different from those in any 
other portion of the United States, and have already 
given rise to a number of new agricultural problems. 
Only those which particularly concern orchards are 
discussed here. The humidity of the climate quickly 
results in trees becoming coated with a growth of 
lichens, and, later, true mosses, the whole being com- 
monly denominated “moss,” which nullifies to a con- 
siderable extent the effects of some spraying mixtures ; 
hence, any practice to be completely successful must 
destroy this moss. Of the spraying compounds, Bor- 
deaux mixture and the sulphur-salt-lime wash are both 
efficient for this purpose. 

The only practice that has been at all general in or- 
chards here is winter spraying with the sulphur-salt- 
lime wash. Beyond any question this spray is effective 
on the Pacific coast against the San Jose scale. It 
also destroys the eggs of the green aphis and the red 
spider, and kills moss. It is not effective against the 
oyster-shell scale, nor, on mossy roughed-barked trees 
at least, against the wooly aphis of the apple ; for apple- 
scab and blackspot apple canker it is of little or no 
value. There is no evidence at hand to indicate whether 
the sulphur-salt-lime wash is at all effective against 
the brown rot of stone fruits, but it is probably no 
more efficient for this than for the scab disease. In 
view of these facts, winter treatment of trees west of 
the Cascades with sulphur-salt-lime is unsatisfactory. 

The efficiency of this wash seems to: depend on the 
caustic properties of the compounds of lime and sul- 
phur. Its high value here against the scale insects has 
given rise to the idea that it is a specific against prac- 
tically all the ills that affect orchard trees, an idea 
rudely disnelled by the record of actual experiences. 
As a matter of fact the value of the wash against most 
fungous diseases seems to be very small and not to be 
compared with that of Bordeaux mixture. 

Up to the present time commercial fruit growing in 
the coast region has not been a prominent feature of 
its agriculture. Prune growing is as yet the one phase 
of fruit production that is conducted on a large scale, 
and this industry is confined mainly to Clark county, 
in Washington, and the Willamette Valley, in Oregon. 


Inasmuch as all stone fruits except the peach do re- 
markably well, and apples and pears of fine quality 
can be grown—in fact, fully equal to those of the in- 
land regions—it seems strange that their production 
on a commercial scale has not been more fully de- 
veloped. The principal explanation of the failure to 
do this seenis to be the large loss occasioned by scab 
to the apple and pear, and by brown rot to the stone 
fruits. To a less degree the blackspot apple canker 
may have had a like effect. The control of these dis- 
eases, however, would seem to offer no more serious 
problems than do the codling moth and San Jose scale 
in the inland valleys. Be that as it may, it is certainly 
desirable that a large additional amount of experi- 
menting be carried on to determine how far these 
factors are inimical to success. Another factor that 
may have something to do in limiting commercial fruit 
growing is the higher initial cost of the land. 

A rational treatment for orchard trees in this region 
may perhaps be made most clear by considering each 
kind separately. 

THE APPLE. 


Throughout the coast region, apple-scab and black- 
spot apple canker cause the most serious losses. It is 
a conservative estimate that 75 per cent of the apples 
raised in the region are more or less affected by scab, 
and but a small portion of the trees are free from the 
canker. 

On the contrary, the loss by insect damage is rela- 
tively small. In western Washington not over Io per 
cent of the apples are affected by the codling-moth. 
In the Willamette Valley of western Oregon the same 
insect causes a loss of from 30 to 60 per cent of the 
apples, according to Professor Cordley. 

An unimportant amount of damage is caused by the 
woolly aphis and by the oyster-shell scale, or bark 
louse. The San Jose scale is very rare in western 
Washington and by no means a serious factor in west- 
ern Oregon. 

An insect recently introduced from Japan, the apple 
fruit miner (Laverna herellera), may become a serious 
pest. As yet it is not widespread, and so little is known 
of its life history that no method of treatment can be 
recommended. It may easily be known by the sinu- 
ous passages bored through the fruit by the larvae. 

The control of fungous diseases in the coast region 
is rendered difficult owing to the frequent rains, espe- 
cially those of spring and early summer. In the case 
of apple scab the two or three sprayings of Bordeaux 
mixture usually recommended are not sufficient. Five 
sprayings is probably the smallest number necessary 
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g In the light of present experi- 
ence these are best applied as follows: The first, just 
before the flower buds open in spring; the second, just 
after the blossoms fall; the third, 10 to 12 days later; 
the fourth and fifth, at intervals of two weeks. The 
last two sprayings should be with ammoniacal copper 
carbonate, as the Bordeaux mixture causes fruit to 
russet, especially when damp weather follows the 
spraying. There is still need that much experimental 
work be done on this disease under the peculiar con- 
ditions existing, as it is much the worst enemy the 
apple grower has to contend with. The above sug- 
gestions are admittedly based on too meager a series 
of experiments. 

The disease here designated blackspot apple canker, 
also known as “blackspot,” “deadspot,”’ “apple an- 
thracnose,” and “apple canker,” is a serious enemy, 
especially of young apple trees. A detailed account of 
the-disease and of the methods for controlling it is 
given farther on. 

Where the average loss by the codling-moth is 10 
per cent or less, it is a comparatively unimportant 
factor. It seems desirable, however, to add Paris 
green to the third spraying of Bordeaux mixture, I 
pound of the poison to each 150 gallons of liquid. 
Where, as in the Willamette Valley, the loss is greater, 
one or perhaps more additional sprayings with Paris 
green are necessary. 

For the woolly aphis, summer sprayings of kerosene 
emulsion, I part to 12 parts water, have given very 
satisfactory results. In western Washington, at least, 
the root form seems not to occur. 


to insure god results. 


THE PEAR. 

Pear scab is the most serious disease yet affecting 
this fruit in the coast region. It requires the same 
treatment as apple scab. 

Blight, or “fire” blight, of the pear is yet unknown 
in western Washington, but it is reported from west- 
ern Oregon. In view of the enormous damage this 
disease has caused in the inland regions, it is very de- 
sirable to prevent its spread as much as possible. 

The pear-leaf blister-mite is of frequent occurrence. 

THE CHERRY. 

Brown rot, or fruit mold, is the only disease of seri- 
ous consequence. The control of this disease is diffi- 
cuit, but two sprayings of Bordeaux mixture seem 
decidedly helpful. One of these should be just before 
the flowers open, the other immediately after the petals 
fall. It is decidedly helpful to prune the trees so that 
the tops are open and the fruit exposed as much as 
may be to the sunshine. 

Of insects, the black aphis is periodically abundant. 
It can easily be destroyed with kerosene emulsion. 

Gummosis, a disease of very obscure origin, is a 
frequent trouble with sweet cherries. Nothing satis- 
factory can be recommended in the way of treatment. 
The common practice of slitting the bark is, at best, of 
doubtful value. Trees grafted on wild stock are some- 
what less subject to the disease. 


(CONCLUDED IN NEXT ISSUE.) 





It is simple: Dissolve one ounce SACCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 


Pear Blight. 

This disease, which was exceedingly bad in 1899 and 
1g00 and hardiy less so in 1901, may readily be recog- 
nized from the fact that the leaves and twigs of at- 
tacked branches turn black, giving the tree the appear- 
ance of having been scorched by fire, hence the popular 


designation, “fire blight.” As has been ful'y demon- 
strated, the disease is caused by a species of bacteria 
or microscopic organism. As a result of the investi- 
gations made by Waite, the life history of this germ 
and the proper treatment for it are now well under- 
stood. The attack usually begins in the blossoms, less 
commonly in young twigs or young leaves. The dis- 
ease rapidly works down the cambium layer between 
the bark and the wood, and the foliage quickly black- 
ens. The leaves are quite often directly attacked by 
the disease, in which case only portions of them are 
blackened. It is uncommon for the disease to work 
down into the twig from the leaf. 

Besides the pear, the same disease affects the quince 
and the apple. The apple is, however, quite resistant 
and rarely suffers injury. 

The first appearance of the disease is usually after 
the flowering time. In I9g0I1, owing probably to the 
cold weather, the disease did not become noticeable till 
the fruit was fairly well grown. An attacked branch 
is always killed and not rarely the whole tree suc- 
cumbs. If left alone the disease usually continues to 
go down the branches during the greater part of the 
summer. Sooner or later, however, it ceases, and in 
the fall of the year one will find that in a majority of 
the blackened limbs, where the leaves cling a long 
time, there is a_ well-defined line between the dead 
blackened part and the healthy bark. On these limbs 
the disease has died out. On the other limbs, espe- 
cially water sprouts, it will be found that there is no 
such line of demarcation, but the diseased portions 
fade insensibly into the healthy ones. On cutting into 
such a branch it is found to be moist, not dry as in the 
case of the dead limbs. It is in these comparatively 
few limbs that the blight germ lives over the winter. 
With the renewed growth in spring it frequently hap- 
pens that a slimy sap exudes out of these limbs, which 
is swarming with the germs of the disease. Flies and 
bees are attracted to the juice and then flying to the 
flowers are almost sure to leave in the honey pit some 
of the germs which have become attached to their 
beaks or feet. In the honey of the flower the germs 
rapidly multiply, and work thence downward into the 
twigs. As bees are very abundant on trees in flower it 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—A THOROUGHLY COMPETENT, EXPER- 
ienced Corn Processor; permanent position. BLOoom- 
INGTON CANNING Co., Bloomington, Ill. 


WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11, 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 17. Will pay 10 cents ea h forabovecopies. O. 
L. DEMING, care THE CANNER. 


FOR SALE. 
30,000 No. 3 standard cans, hemmed caps, 7,000 No. 4 
cans for hand-packing; alsosame amount of caps. Ad- 
dress Cray City Packinc Co., Clay City Ind., for 
prices. 


FOR SALE- ABOUT 200 BU. NICE ZIGZAG EVER- 
green seed sweet corn; new crop; just the seed you 
want to pack fancy corn; write for sample and price. 
AUBURN CANNING Co., Auburn, Neb. 





FOR SALE—ONE SINGLE CONANT COOKER WITH 
brine pump, six Baker kettles No. 2, one Stevens 
tomato filler, three open kettles, one Nickey power 
travelling hoist, all used one season, except tomato 
filler, which is new. Address WESTERN, care THE 
CANNER 





SEED PEAS— SURPRISE, ALASKA, HORSFORDS. 
True stock grown under our own supervision from 
pedigree stock seed. Quotations and samples on appli- 
cation. Ask for catalogue. VAUGHAN’S SEED STORE, 
New York and Chicago. 


FOR SALE—A FIRST-CLASS CANNING FACTORY, 
in good condition, located at Berrien Springs, Mich.; 
fruit plentiful; cost about $18,000.00 This factory will 
be sold at public auction at the above place on Novem- 
ber 11, 1904. Correspondence of prospective purchasers 
solicited by WILLIAM H. ANDREWS, Benton Harbor, 
Mich. 





CONNECTICUT GROWN SEED CORN. 


FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EVERET® B. CLARK Co., Mil- 
ford, Conn. 





CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FRUIT PACKER. 

MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired. It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT—than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol10c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WakEM & MCLAUGHLIN, Inc., 
Chicago. 





may readily be seen how the disease becomes spread. 

Culture methods.—A peculiar fact about this disease 
is that it attacks first the most thrifty trees; slow- 
grown stunted trees are less liable to it. This fact has 
been taken advantage of in blight-infested regions by 
planting the pear and quince trees in very poor soil, 
thus insuring slow growth and a consequent partial 
immunity from the disease. 

In richer lands the pear orchard should not be culti- 
vated. In irrigated lands no more water should be 
given the pears than is absolutely necessary. It is well, 
too, not to prune the trees much, as this tends to force 
new growth, which is more favorable to the disease. 
Such methods are of value in the handling of a pear 
orchard. 

Summer pruning.—In any case recourse must be 
had to cutting out the blight. This should be done 
as soon as it appears, care being taken to cut off each 
diseased sprig or branch well below the lowest trace 
of the blight. If the disease has run down a short 
lateral to a main branch, the latter must be cut off 
below the origin of the lateral. If the disease has 
reached the main trunk the tree is doomed. In this 
pruning it is quite easy to get the knife or the shears 


covered with the germs and thus spread the disease 
each time a cut is made. It is therefore well to dip 
the knife or shears now and then in a strong solution 
of carbolic acid, which will destroy any germs that may 
be on it. 

As a result of considerable experience in summer 
pruning of the pear blight, we are able to say that the 
common fault is that the limbs are usually cut off too 
near the part which is diseased. It is best to make the 
cut at least a foot below the lowest blackening visible. 
In certain cases the disease may even have spread far- 
ther down than this without showing on the surface. 

Fall or winter pruning.—This is, after all, the most 
important method of combating the disease. Examina- 
tion of pear trees in the early winter will disclose the 
fact that most of the blighted limbs still have the dead 
leaves clinging to them, while the healthy limbs are 
bare. Careful search will also reveal the fact that in 
most of the limbs the disease has run its course and a 
sharp boundary line exists between the dead dry bark 
and the living green bark. It is of no importance 
whatever whether these dead blighted limbs be re- 
moved or not. In them the blight germ has perished 
and from them there can be no further spreading of 
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disease. In a very few cases, however, especially in 
young water shoots, it will be found that the bark is 
black and juicy, not dry, and that the disease-darkened 
bark fades gradually into the healthy bark. In these 
the blight germ is living, and it is in such branches that 
it survives the winter. If every branch containing 
living germs could be cut off in winter well below the 
lowest trace of the disease, pear blight could be ex- 
But a single limb of this kind may infect 
[It is preferable 


terminated. 
a whole orchard the following season. 
to burn such branches; but if the pruning is done he- 
fore February it is not necessary. It is very impor- 
tant, however, to take care that new inoculations of the 
disease are not made with the pruning knife or pruning 
shears. Merely cutting into diseased branches and 
then healthy ones frequently starts new infections; 
therefore, extreme care must be taken to keep the tool 
used free from the living germs. 

To avoid the danger of losing the whele tree or 
larger branches the trunk should be kept free of water 
shoots and the fruiting spurs should be removed from 
the lower parts of the larger branches as suggested 
by Waite. If this is not done the blight may run down 
the short fruit spur and thus destroy a large branch. 
It is safe to say that 90 per cent of the infections 
which take place in the flowerless sprouts are probably 
caused by the punctures of insects which have just 
visited diseased parts. Experiments indicate that in 
no case can the blight enter an uninjured leaf or 
twig. 

Virulence of the disease in the Northwest.—The 
above recommendations are based on the records of 
Eastern experience with the disease. It must be con- 
fessed the three years’ experience with the disease in 
the inland fruit-growing districts of the Northwest 
hae been discouraging. Intelligent use of the knife 
both in summer and fall will enable one to save his 
trees, more or less mutilated, however. 

It would seem that the disease here is remarkably 
virulent. At least, the writer has been able to find no 
records of such wholesale destruction as it has caused 
in these inland districts. Unless the virulence of the 
disease should become lessened in the course of a 
few years, a phenomenon that would not be without 
parallel, the future of pear growing in these inland 
areas is not clear. 

Some varieties, like Flemish Beauty, are notably 
more resistant than others, and a bright ray of hope 
exists in the possibility of transferring this resisting 
power to other varieties. This, however, will require 
many years of experimenting. 


The Idaho pear is particularly susceptible to blight, 
and should not be planted in infested districts on that 
account, 

CROWN GALL OR ROOT GALL. 

This disease causes gall to appear on the roots of va- 
rious trees and shrubs. On fruit trees it commonly 
forms spherical swellings of various sizes, occasionally 
as large as a walnut. These globular bodies have 
usually a peculiar warty surface. They should not be 
confused with the galls formed by woolly aphis, which, 
moreover, are smaller and usually oval or irregular. 
Besides in aphis galls some of the “wool” is usually to 
be found. 

[t freauently happens that when the roots are af- 
fected with this disease the secondary roots are abnor- 
mally abundant and often somewhat spongy in tex- 
ture. 

Particular attention is called to this disease because 
a good many nursery trees have been so'd in the 
Northwest with the roots affected by it. A safer rule 
is to reject all trees diseased with the galls, even if 
the latter have been removed. We have found that 
they are sure to appear again. 

No remedy is known, and, as the disease appears to 
be contagious, every effort should be made to prevent 
the sale of nursery stock affected by it. 

Prof. J. W. Toumey has recently discovered in Ari- 
zona that the crown gall of the almond is caused by a 
slime mold which he names Dendrophagus globosus. 





The use of SaccHARINE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now before Congress, become law. 
Monsanto Chemical Works, St. Louis. Branches, 
New York and Chicago. 





Oysters on Toast. 

Wipe sufficient oysters to closely cover the buttered 
and toasted bread, lay them on the slices, season with 
salt, pepper and a bit of butter and put into very hot 
oven until the edges of the oysters curl. Have pre- 
pared a rich cream sauce, pour over the dish and 
serve very hot. 





The telephone and the electric light were opposed 
when first introduced; so was SACCHARINE. Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 














Is established to confer those advantages which regis- 
tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 
a high plane of attainment, true to name; to conduct 
its business on such basis of charge in proportion to 
services rendered as shall command the support of all 
interests; tomake registration with it a mark of neces- 
sary reasonable assurance, and not the negative quan- 
tity that “registered” has meant in many instances. 


The Deming 
Label 
Registration 
Bureau 























Offices, 22 Randolph Street, Chicago, IIl. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 


























View of train at our factory loaded with Calcium System Tanks 


CIRCLEVILLE, OHIO, September 22, 1904 


Testimonials DANIEL G. TRENCH & CO, 


CHICAGO, ILL. 





| Gentlemen:—In answer to your inquiry of recent date as to 
| what our opinion is of the Calcium System, will say that this is our 


CIRCLEVILLE, OHIO, September Ig, 1904 first season for the use of same, having heretofore been accustomed 

| to the retort system ; and as we are now just about through with the 

DANIEL G. TRENCH & CO., pack, will say that the system is so simple and easily managed that 

CHICAGO, ILL. we did not have any worry that the corn would not all be properly 

processed, as you do with the old method of processing corn. The 

| system is unform throughout and you are not bothered with swells 

| as with the retort system of cooking; and from the experience we 
| have had with it prefer it to any other we have used. 


Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 


ment, and prefer it in every way to the retort system. Yours truly, 
Yours truly, CENTRAL OHIO CANNING COMPANY, 
[Signed | R. G. McCOY, Pres. || [Signed] Irvin F. SnyDER, Secretary 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH @G& CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Tomato Machinery 








Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 

















‘We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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Tomato Machinery 





Baker’s Dump Tomato Scalder 














We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 








THE CANNER AND DRIED FRUIT PACKEP 


The Hawkins Capper 


The Standard Capping Machine of America 


























The HawkKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 

















We make a fl fine of Processing Kettles, Rtors, Et. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH G6 CO., General Agents 


42 River Street, CHICAGO, ILL. 
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av If it’s used in a Canning Factory 


Sundries—..2.2: 














Peeling Checks 





WRU RAEN. 
Tillery Capping Coppers 





Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 


Can Tongs 





Special Tomato 
Peeling Knife 
(actual size) Wooden 





Peeling Bu:kets Fibre 
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Tipping Coppers 





Soldering Coppers 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 GO., General Agents 
42 River Street, CHICAGO, ILL. 
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Ganning Factoriés 


In Kentucky, Tennessee, Mississippi, Alabama, 
Georgia, North Carolina, South Carolina, Vir- 
ginia, Southern Indiana and Southern Illinois 
in the regions reached by the 





Southern Railway 


and 


Mobile & Ohio Railroad 


will be found splendid locations for Factories 
Canning Fruits of ALL Kinds, Tomatoes, As- 
paragus and other Vegetables. Farmers are 
ready to make contracts for produce. Towns 
will encourage factories. The transportation 
facilities to distributing and consuming mark- 
ets are good. Fruit and truck growers will 
find the finest locations. Write for information 


M.V. RICHARDS 


Land and Industrial Agent 
WASHINGTON, D. C. 


M. A. Hays, Agent 


225 Dearborn Street, CHICAGO 


Chas. 8.Chase, Agent 


722 Chemical Bldg., ST. LOUIS 





UICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple uf weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 














Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Mississippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points along the 





Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘“Uppor- 
tunities,” giving first-class locations for all classes of industries. 














M. SCHULTER, Industrial Commissioner, 
Frisco Building 





ST. LOUIS, MO. 

















INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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| A BETTER 
' LOCATION 

















for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Frit Farms, sent free also co. request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 


Seaboard Air Line Railway 


SESS SSSSGGGeSe5 


BS35S535555525535553535355 








| alata atid 


THAN YOURS 
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The Art of Canning 
—-and Preserving— 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 
Price $5.00vDraft with Order 


{ In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Jil. 





























ptly obtained OR NO FEE. Trade-Marks, 


eats, Copyrights and Labels registered. 
TWENTY YEARS’ PRACTICE. Highest references. 
Send model, sketch or photo, for free report 
i All business confidential. 

D-BOOK FREE. Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 
Will Pay, How to Get a Partner, explains best 
mechanical movements, and contains 300 other 
subjects ofimportance to inventors. Address, 


H. B. WILLSON & CO. atsineye 


806 F Street, N. W., WASHINGTON, D.C. 
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Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 







































WE BUY TIN 
SCRAP= 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 
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i“Valve-Oleine” far” 


MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomotives, etc., 
will be pleased to know that a Lubricast is now produced of such 
i extraordinary high fire test as to make it proof against the great & 
heat to which it is subjected, and is therefore,a PERFECT 1u- 
bricant where products of lower grade and fire tests pass off at 
once, leaving the parts subject to wear, or greatly increasing the 
u ©6consumption of oil. “VAL E-OLEINE” isa product in the high- iy 
est state of filtration, is of the greatest viscosity, is entirely free 
from acids and absolutely non-corrosive and without deubt the 
finest and most thoroughly reliable CYLINDER LUBRICANT 
now on the market, and will a 200 to 300 percent i 
more than products of lower test. It is not only the BEST 
but the most ECONOMICAL lubricant. Manufacture and sale 
controlled exclusively by 


The Reliance Oil G Grease Co., Cleveland, O. 


Cable Address “Oleine,” Cleveland, Ohio, U. S. A. 
Private Code, Lieber’s, and A. B. C., 4th Edition. 






































"i Agents wanted here. Write for full particulars and our new cata- P 
Sa + ed of large line of products. les free. Send 2c stamp for 


s of Art’’— F ree on application direct from machinery users. 
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CUT THIS OUT 











For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THE CANNER AND DRIED FRUIT 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 








Town 





State 
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American Can 
¢ Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


SFFESES ERS 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 
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